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THE TABLE. 

brant, cygnet or young swao, goose when young 

. English hares, and Scotch grouse are to be found 
cets in excellent condition during the winter months. 

goose, which appears in our markets about Christ- 
canvas-back duck, considered as one of the grealesl 
ely Ameijcan. 

'as-back duck is also an exclusively North American 
cmbling in appearance and habits the red-bead of 
hard of Europe, it is still quite distinct from and 
species in the excellence of its flesh. It is found 
lerica, from the Arctic Ocean to Central America, on 
nd on both shores., Chesapeake Bay is the most 
ivas-back ducks in the country, but they are espe- 
Lthern California. They breed on the ponds, rivers, 
>n to the more extreme northern portions of the con- 
>ack is without doubt the most sought after and 
>ur ducks, and in localities where it can obtain the 
I spiralis (called by some tape-grass, and by others, 
■y), the food to which it owes the peculiarly delicate 

so famous. As a highly prized delicacy, it stands 
;n, however, it is obliged to content itself with a diet 

or is not properly handled in the kitchen, it becomes 
■y table bird. The Vattisniria is not found on the 

many parts of the interior, and especially in the 
le canvas-back being an excellent and strong diver, 
m the ValHsneria by the roots ; these it bites off and 
1-bead. black-head, and other ducks feed on the refuse 
a root snatched from the canvas-back. At times 
rith grass thus pulled up. By the middle of Decem- 
ecomes so fat as to have been known to burst open 
5 on ihe water. In New Orleans it is called " canard 
i-back is covered somewhat like the red-head, but 

the confusion which exists in the minds of so many 
two species. A careful comparison of the following 
wo birds will indicate well-marked differences by 
;s be distinguished. The cook of a BuSalo gentle- 
>he knew the difference between a red-head and a 
'To be sure! one has the head of a fool!" (meaning 

:iC RKtJ-HRAB. 

:ad short and Feathers of the bead rather 

lead and neck long, giving it a puffy appearance. 

r, the former Male with head and neck chest- 

ckish. Fore nut red. Fore parts of body, 

nd tail, black, wings and tail, black, under parts 



THE TABLE. 



VARIETIES OF FISH TO BE FOUND IN 

THE MARKETS DURING THE 

DIFFERENT MONTHS. 



JANUARY. 

Live codfish \Gadus mtirrAua], Haddock {Afflam^p-amut agU JiHtis\. 
Cusk \Brosmiut brosmi\ ; this belongs to Ibe cod family, and although 
very little known, is oa excellent table fish. Hake \^Phyns cku!s\ ; this U 
another ol the codfish family, but inferior to any of the other varieties. 
Halibut \Hypeghsms vulgaris\. Small chicken halibut [Hyfu^hmu vul- 
gtiris\. Striped bass \Rgccta liiuatMs\. Eels \Argiiilla vulgaris]. Lobsters 
[Hinnarus Anieri(anui\: very scarce, and in poor condition. Fresh salmon 
[Onem-kyne kui cAouicha] ; these Salmon are caught in the Columbia. River, 
Oregon, all the yeai round, and are shipped in refrigerator-cars, and 
received daily in the New York markets. Frozen salmon [ShIpiii salar\\ 
caught in the Restigouche River in July, and kept in frceiers. Turbot 
[Phlysamalichl/iys hippoglossoidi!\, coming from Newfoundland, are occa- 
sionally in market during this month. Frost'fish, sometimes called torn. 
cods [Microgdui Icmtai]. Froien fresh mackerel [Seomier seiimhrus\. 
Frozen Spanish-mackerel [Scombir omarui]. Pompano {TraeAynslai lara- 
Snus] ; a few occasionally in market, coming from Pcnsacola, Florida. 
Red-fish, or channel bass [Seiatia oetllata], caught in Florida. Sheep's-head 
[Diplodus pBbatiicfphalus\, from Florida. Grouper [Epimphtlui mori^, 
from Pensacola ; a very good fish for boiling, somewhat like the red- 
snapper, but the meat is of a finer grain. Red-snapper \Luljarait Black- 
fordit\ has become a staple article in our markets during the winter. 
They weigh from two pounds upward, as much as twenty pounds each. 
It is good either boiled or baked, but most epicures prefer it baked. In 
selecting a fish, care should be taken not to buy one that weighs over eight 
pounds, as anything larger than that is apt to be tough and lacking in 
flavor. Shad [Clvp/a sopidUima\, caught in the St. John's River, in Florida, 
arc to be had nearly every day during this month. Frozen hluefish 
[Pomatomas sallalrix], preserved by being kept in freezers since the pre- 
vious fall. Herring [Clupta karengui], from Nova Scotia. Skate, or ray- 
6ah [Plerroflalea ma^/ura]. The demand for this 6sh increases every year. 
The American people begin to appreciate its many excellences. Probably 
the annual dinners of the Ichthyophagous Club, at which this fish is 
always served, have materially increased the i>opj]larity and demand for 
this fish. Rainbow trout [Sa!mir im'dca]. These fish were first marketed 
during the winter of iSSS and 1ES6, and they are one of the notable exam- 
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tatter part of the month a few fish are received from Nova Scotia 
ing about eight pounds each, and are called Keonebec salmon 
tradesmen, although no salmon are caught either in the Penol 
Kennebec rivers, Maine, nntil about the ist of May. Large B 
\_PseudopUuT0ructes AmtTiianus\, suitable for making lillel of sole. \ 
mackerel. Pompano. Sheep's-head. Red-snapper. Grouper. ' 
abundant this month from North Carolina, and about the 35th 01 
March they malie their first appearance in the North or Hudsor 
Herring. SItale, or ray-fish. %\.\yc%eazi\Adpenitr stitric\. Salmc 
Whitefish. Yellow perch. Pickerel. Z\%ca\_Coregmus ariedi\. Catfis 
eyed pike. Green turtle. Terrapin. With the month of March cl 
terrapin season, as after the ist of April it seems to be univen 
ceded that (he weather is too warm, and terrapin are not rellsl 
does the palate crave them. Soft shell clams are still excellent this 
Prawns. Scallops. Oysters. Those known as East Rivers, ca 
the north shore of Long Island, are considered best in this month, 
meat, fresh picked. Smoked haddock. Smoked salmon. Smoked 
Smoked mackerel. 

APRIL. 

Live codfish. Haddock. Halibut. Striped bass. Chicken 
Eels. Live lobsters. Tomcods. Salmon, fresh from the Columbi 
Salmon, fresh from Nova Scotia. Flounders. White perch. Fres 
erel. About the first part of April maolierel make their appea: 
our coast, oftentimes in enormous numbers, and are sold in the 
at prices so low as to make them the cheapest food of the season. 
ish-mackerel and pompano are occasionally in the market from Pe 
Florida. Kingfish \MentiHrrus ntiulosus] ; a few come into marl 
North Carolina. Sheep's-head, from North Carolina. Smelts ; 1 
close of this month the fish goes out of season. Red-snapper ai 
found in market up to the 15th of April. Sea bass [Serranuj at 
a few occasionally come into market from Charleston, S. C, Shad 
in abundance from the North and Hudson rivers. Skate, or : 
Bluefish [Pemaiffmui laitatrix] ; a few make their appearance, ca 
the Florida coast. Brook-trout [Sali'elinus fi>Htinalis\. The opei 
for this fish commences April i. Salmon-trout. Whitefish. I 
Cisco. Wall-eyed pike. Catfish. Green turtle. Prawns. Crayl 
tutus Jluvialilus] are found during this month in the markets ; : 
caught in the Potomac River. Scallops ; with the close of thi: 
they arc out of season. Oysters are generally better during the n 
April than at any other time of the year, but, according to eusto 
the close of this month the oyster season ends. Fresh frogs' legi 
the latter part of this month are taken, and begin to make their 
ance in markot at prices of about sixty to seventy-five cents pei 
Codfish tongues. Hard crabs. Crab- meat. Whitebait, Smoki 
dock. Smoked salmon. Smoked halibut. 



VARIETIES OF FISH. 



MAY. 



ig this month Is apt to be poor, as no live lish are 
few York markets. It is mostly fish caught off Nao- 
ked in Boston, and from there shipped to New York. 
saioe applies to this lish as to the cod. Halibut is 
lition this month, both large fish for steaks, and small 
or dinner hsh. Striped bass. Eels. Lobsters. Black- 
\tis\, Salmon from Restigouche make their appear- 
zolh of May. Oregon salmon continue to come during 
lough not in as good order as in previous months. 
lor fillet of sole are excellent this month. Fresh mack- 
ackerel and pompano from Pensacola, Florida. A few 
from North Carolina during this month. Butter-fisb 
inliai] make their appearance in the market this month, 
jfion rjyot] plenty and cheap. Kingfish from Long 
r appearance during this month in the markets, and are 
growing better each month till October, when they go 
Sheep's-head ; a few make tbeir appearace from Long 
[StttmliHnHS ikrysDfil, from Long Island. Sea bass during 
jundant from Narragansett Bay. Shad from Connecticut 
i best this month. There is no doubt that shad from 
»s a flavor superior lo all others. Shad from the North 
t soft and are not in good condition. Bluclish ; there are a 
s and a half to two pounds each in market. Squid \Loligo 
n article of food that Spaniai/ls and Italians think a great 
very little used by American people as yet. t[ has been 
e American public by [he dinners of tbe Ichthyophagous 
>mpoBed of a few gentlemen connected with the leading 
some eminent scientific men, whose object is to cultivate 
nd for those varieties of hsh which are not generally sup- 
I edible food. Brook-trout under the existing law come 
April I, Probably the finest flavored trout found on 
re the wild brook-trout taken in the streams of Xxtng 
:ed brook-trout that are raised in ponds and preserves 
:h upon the character of their food as lo what the flavor 
hat are fed entirely upon chopped liver are usually flat 
; taste. But trout that are fed upon small minnows or 
such as clams, larvae of insects, and small fish of any 
more delicate In flavor. Salmon-trout and wbitetisb ; a 
market this month, but during warm weather it is very 
1 them in New York City markets in prime condition. 
arfia\. These fish are now making their appearance in 
onsiderable quantities, having been introduced into this 
the instrumentality of Professor Spencer F. Baird, late 
sh and Fisheries Commissioner, some eight years ago. 
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They have been distributed in nearly every State of the Union 

Southern Scales have grown larger, and are found in hetcer condition, than 

1 they are in Germany, where the parent fish came from. The market is 

i principally supplied now with fish caught in the Potomac River, weighii^ 

' from two to liflcen pounds each, and are selling at present for twenty-five 

cents a pound ; but in the course of a few years there is no doubt that 

' these fish will be sold for from ten to twelve cents a pound. Green turtle. 

Frogs' legs. Crayfish during this month come from Wisconsin. They 

are of very fine flavor, and are the best that are found in this country. 

Prawns from South Carolina. Crab-meat, fresh picked. Soft crabs grow 

more abundant during this month, and are in excellent condition. A very 

choice smoked lisb is in season this month, called the roe herring, and by 

some of the grocers under various names, such as bloaters, Burlington 

herring, etc. 

JUNE. 
Codfish may be had. but not in good condition. Haddock may be had, 
bill not in good condition. Halibut. Striped Bass. Eels. LolKters. 
Fresh salmon from the Kennebec and Penobscot rivers. Maine, and from 
the Restigouche and other rivers in Canada, are very abundant this 
month, and are to be had at the lowest price during the season, selling 
oftentimes as low as fifteen cents per pound by the whole fish. Large 
Bounders tor fillet of sole. Blackfish. Fresh mackerel. Pompano. Span- 
ish-mackerel. Weakfisb. Butter-fish. Kingfish. Sheep's-head. Porgies. 
Sea bass. Sturgeon. Shad from the Connecticut River arc still in good 
condition, hut with the close of this month go out of season. Bluefish are 
larger, sometimes weighing four to six pounds each, and arc improving in 
quality. Carp. Skate, or ray-fish. Black bass [^^I'lr^/frtM- <A/in»iW] are 
in season from the ist of June until the ist of January. This is a very 
choice table fish; probably one of the best of the fresh water Oshes. 
Crayfish. Frogs' legs. Soft crabs. Crab-meat, Whitebait. 

' JULY. 
Cod. Haddock. Halibut. Striped bass. Eels. Lobsters. Kennebec 
salmon. Pompano. Restigouche salmon. Large flounders for fillet of 
sole. Blackfish. Fresh mackerel. Spanish -mackerel. Butler-fish; this 
is a small, sweet pan-fish. Weaklish. Kingfish. Sheep's-head. Porgies. 
Sea bass. Bluefish. Moonfish [Cho/ioiiiflrrus fabeT\. This fish is some- 
what similar in appearance to the sheep's-head, and is a very fine boiling or 
baking fish. Squid. Skate. Brook-trout. Black bass. Green turtle. 
Craylish. Prawns. Frogs' legs. Soft crabs. Whitebait. 

AUGUST. 
Cod. Haddock. Halibut. Striped bass. Eels. Lobsters. Resti- 
gouche salmon. Kennebec salmon. Large flounders for fillet of sole. 
Fresh mackerel. Spanish-mackerel. Bonito [Sarda meditfrranea\. This 
s sold through the country as Spanish-mackerel, but Jt is 
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flounders for lillet of sole. Fresh nwckerel. Cero. Spanish- 
Pom pano. Weakfish. KingBsh. Sheep's-head. Grouper. Wh 
Smelts. Red-snapper. Sea bass. Bluefish. Black bass. Sali: 
Whitefisb. Yellow perch. Pickerel. Cisco. Wall-eyed pilt 
turtle. Carp. Terrapin are caught during every month in the 
are not considered good for the table until the weather is cold 
the month ot October are first used on the table, Crayfish. 
Frogs' legs. Hard crabs. Soft crabs aje to be found in mark 
up to the loth of October, White-bail. Scallops. RedGsh. i 
bass. This is a Southern lish, and is somewhat similar in Oa' 
striped bass, but not quite so good. 

NOVEMBER. 

Uve cod. Haddoclt. Halibut. Striped bass. Eek. Lobs' 
mon. Cusk. Blackfish. Fresh mackerel. Red lish, or spot 
Grouper. White perch. Smells. Red -snapper. Skate. Bl 
Salmon-trout. WhiteSsh. Yellow Perch. Pickerel. Cisco. < 
the past tno or three years, during (he month of November, 
been taken of! Che coast of Massachusetts in the nets along with 
ercl. These shad are large, weighing five pounds each, and at 
and of excellent flavor. Bluefish. This month usually closes tl 
season, but during Ibe months of December, January, and Febi 
are found in market, but always are fish thai have been pre 
freezing. Masquallonge [Esox nobilier\. This fish weighs (ro 
twenty pounds each, and is ot the pickerel family, and consi 
most superior in flavor to all the pickerels. Wall-eyed pike. 
Green turtle. Terrapin. Crayfish. Prawns. Scallops. Fn 
Hard crabs. Whitebait. 

DECEMBER. 

Live cod. Haddock. Halibut. Striped bass. Eels. Lobs 
lumbia River salmon. Large flounders for fillet of sole. Turb 
fish are caught in extreme Northern waters. They are somewh 
in flavor to the chicken halibut, but are black upon both sides, 
of a very peculiar flavor. Tomcods, or frost-fish. A small fisb 
about one-fourth of a pound each ; very sweet, and a desirabl 
Cusk. BlackGsh. Grouper. Smells. Mullei [,J/>^Va/«Hib]. A 
fiish, sweet and oily, and a good pan-fish. Red-snapper. Skate, 
received during ihis month from St. John's River, Florida. E 
Salmon - Irout. Whitefish. Yellow perch. Pickerel. Masi 
Cisco. Wall-eyed pike. Green turtle. Terrapin. Crayfish. F 
Prawns. Scallops. Hard crabs. Soft crabs. This is a differ* 
of crab than is found in the summer ; it is very much smaller 
brown color ; not equal in flavor to the soft crab found c 
summer. 



:e in market from the 
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y. It is shipped from 

New York, arriving at 
forty-eight hours after 
ire every year, the next 
Norfolk, Va. , the quality 
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re getting old, and not 
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the past few years that, although more and more is raised every year, the 
price advances instead of getting less, and for the large "Colossal" or 
" Delmonico " asparagus ixpmense prices are paid. 

French artichokes may be had all the year round; the quality and 
size depend on the condition of the weather during their growth. Most 
of the supply is from France, but occasionally from California and the 
South. 

Jerusalem artichokes appear from the ist of October until June; they 
are always good. 

String beans can be had from the middle of February until December; 
they are in their prime during the spring and fall months. Occasionally 
we receive them in December and January from Havana, but they are not 
first-class. 

Lima beans, which are seldom shipped from the South, can be had 
from August until frost sets in; they are always good. 

Beets all the year round; best in spring and summer. 

Cabbage all the year round; always good. The first new cabbage 
comes from Florida in March. During the winter large quantities of 
cabbages are imported from Denmark. 

Carrots all the year; the small young ones appearing in the spring. 

Chives can be had all the year round. 

Cucumbers all the year round. In the winter we get them from the 
hot-houses around Boston; they are of the very finest quality, although 
rather expensive. 

Cauliflower all the year round; we have them in January, February, 
and March from England and France, and in April and May from the hot- 
houses on Long Island. They are of fine quality at all seasons except 
during summer. 

Celery may be had in every month but May and June, but is best 

during the cold weather. It is being extensively raised in Kalamazoo, 

Mich., for the past three or four years; and as they raise it muoh earlier 

than we, and of good quality, it will not be long before we have it all 

. the year round. 

Chervil may be had all the year round, but is usually poor during 
warm weather. 

Chicory we have from August until March; best during fall and winter 
months; occasionally during February and March; a fine quality comes 
from France. 

Com or winter salad (called by the French dtmcette^ and by the Germans 
fetticux) from September until warm weather sets in. It is purely, as its 
name indicates, a winter salad, as it never grows in the summer. 

Cress all the year round ; best in the spring. 

Dandelion from January i to June. 

Escarolle salad from August until March. 

Egg-plant all the year round ; scarce during winter. 

Garlic all the year round; in large quantities for the past two or three 
years during May, June, and July, from New Orleans. 
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Spinach all the year round; it is covered up in the earl; k 
I- keep it from freezing, but occasionally during extreme cold weai 

^ cold reaches it, when it is impossible to cut it, which makes ll sc 

' high in the markets. 

I't Sorrel can be had all the year round; it is raised mostly b; 

gardeners. 

White and yellow summer- squash from April Until October. 

Marrow-squash all the year round, except May and part • 

they are used quite generally to make pies instead of pumpkins. 

'. Tomatoes can be had all the year round, except December i 

of January. The first new ones come from Key West; the; 

eicellent quality. 

White and ruta-baga turnips can be had alt the year round. 
Estragon appears from March until December. 



WATER-MELONS AND MUSK-MELO 



WATER-MELONS first make their appearance in market a 
first of July, and can be had until the middle of Octob 
like the musk-melon, they are of a rather hardy nat 
after the melon has grown on the vine, the changes in temperature 
have little effect on them. The first in market come from Floridi 
tlie season advances ne gel them from further North, until New 
reached. More melons are raised in Georgia than in any other Stat 
far better quality. The best variety to be relied on, as to quality, i 
as the ■' Gem." 

Musk-melons, although raised in nearly all parts o£ the counti 
the climate will admit, are seldom shipped to New York from any 
further than North Carolina, as a musk-melon, in order to be of j 
vor, must be ripened, or nearly so, on the vine. When ripe ' 
so easily cracked or mashed that they would not stand transp 
For the past two or three years, a few, of a rather haid-rind var 
of excellent flavor, have been shipped from New Orleans, but w 
partial success, as the cost of transportation and the loss are so g 
it hardly pays. We often hear the remark. "I have not eatei 
melon this season." This can be easily explained. 

Amelonisof a very sensitive nature, and the delicious flavor is d 
byrainorcold weather. A melon-patch fromwhich we getfincly 
melons to-day, may be ruined (as to Bavor)for a few days, by 
rain-storm ; for the melon ahsortis water like a sponge. When 
hot nights and no rain, we have perfect melons. Invariably, it ii 
this kind of weather ttiat they are most appreciated. Melona hit 
about the middle of July, and last until cold weather. 
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On each side of the centre-piece 
with the choiceat fruits of the season, 
assoned cakes. Place celerjr, olives 
space that is left between the centre j 
spoons, and oyster-forks must be pli 
and the fork on the left side. If desi 
{piicei mimt/ti); but as the foregoing ; 
persons it would crond out much a 
preceding page will illustrate the arra 

Kapkins can be arranged in varion 
any other desired form. The latest an 
them folded plainly, so as to show the 
salt-cellar should be placed at each cov 

Menus, either printed or written, t 
is not a breach of etiquette to refuse a 
ing what is coming, you can with pro 

About ten minutes before commen 
Sauteme and with sherry, and place t 
marked Cand D, ' 



HOW TO SEF 



NEARLY every family of means I 
to its friends during the year. 

bers of the family are, in retui 

If you invite your friends to a dii 
go away dissatislied. After a varied 
this country and in Europe, the auth< 
sary if he endeavors to enlighten our 
to arrange and serve a fine dinner, fro 
nianner of the French. 

It should not be forgotten that mui 
the table, and the nianner of serving i 
can be attained by studied attention tc 
ing of the courses, than in the prepare 

On entering a dining-room, the firs 
table. If the tabic is void of flowers, 
ing olives, radishes, and celery, tasi 
glasses, an impression is given of a ba 
when you see a beautifully decorated 
heart is immediately gladdened. 

A proper regard should be giver 
regards temperature. Have the rooit 
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Tuesday, 


January —. 


JBrcakfost. 




Fried ECO, 4H. 


< 


Solalil.HoHT.3JT. 


Cldcke 


Hilltop Cbopi. SoTOr. e.47. 


Radolia. i9>. 


Suwcd t><nuH. w 


BnOcdSol 




Cua 




HotPalt 


£untl)eon. 


BniKdNoiiic 
Sniffe 


Lotxur « CbemuK. 361. 


Ra» 


iPileumuPoninaPuiilemic, si^ 


Uttuce.l 


day 1 )■ Boone Fcmme, git. 


Ch«lo1 


Appl> P.=, .083. 


* 


Wednesday 


January —. 


Brcokfaet. 


i 


EKptUTrip..,,,. 


< 


iiDUK Slak. with Watercm, 914- 




Oold Boiled H.n., ,,,. 


CelwT, ^. 


ubed FoUK« w Gndp. ib<. 


RliefofBi 


Brioche FlulU>,i»t. 






BniKdl 


£nitcl)eon. 


Spfaach. 
ROMlVenhoi. 


Sndled CUmi, devilod. jj«. 


E«» 


urma of Lamb, with cbicorr, Ggo. 




MK«onI.uG™dn,95S. 


Shmy 



Fracb Puddlnc. 1139. 



Thursday, January - 



BreakfttBt. 

lied EfEi, vkh AspmgiH urpt. 41 
IraOed Sudbiu aa Tout. 40). 

itiUMCet, whli maihed Potatoo, 7 

Cnml)eon. 

Cmuip^ LDram, 391. 

lee&teak Pie k I'AngluK, 487. 

Mutdoine Salad, 1063. 

RhububTani, iiii. 



THE TABLE. 



Sunday, January — . 



BrEokfdst. 



£mtct)eoii. 

CT Crequena i li Vlctoriii, j6j. 



©inner. 

Oyiten. vfi. 



Cttcry, 390. lUdiilies. 991. 

Red Snapper k U Criolc, 339. 
B«f Biaiud k I'OnliU, 4«i 

Stuffed Tomatas. loaj. 

tdnb CroqucttcA. huc« Ro4wrt» 679, 193. 

SciiDg Beun. MJ. 

Caii>a-Buk DDcla. Currut JcUy. Srt, '316. 
Cfalcery SiUul. io«S- 
ndCike, 1 193. 



Iqe-C™ 



, ■»TJ- 



Monday, January ~ 



MuihToom Omelet, 460, 

I Bui, RavigoK buncr. 35a, 14; 

[idMd fi«r ii la Zincara, 651. 

Broiled Ham, 7,3. 

Unan Cake. laiS. 

£Qntl)ean. 

>ft Clanu ii la New burg, 39a. 

iJien Saut^. with TarragMi, 774 

Potatoo k riialieiine, 99a. 

Herring Salad. 1074- 

Boked Apples, i iH' 



©inner. 

Oynen.igg. 

a«iini£C«latiiie,ii8. 

piD k la Maryland, 597. 
npou of Squatn, Sii. 
Ed OyUcr-jJanl. i<m. 



'nmulD Salad, ID 

PkhiTier'i Cuke, 11 

Peach Mannalade, 

Caftx,i349. 



Tuesday, January — . 

SrtalrfaBt. Uinntr. 



SwcMbreada Piquet i la Financiire, day. 

Cnnthron. spaghenu iiauemK, 960. 

Raul Quails, wiih Walercna, 834- 
>-head. >au« HolludaiK, 309, ife. EtcarDle S^d, injj. 

tkteak Pie t I'Ainiiricaine. 4SB. Cdcduiui Pudding, 1147. 

CauliflDwer au Gradn, 996. Cunembert Cheete. 

LemotiPle, DuriugiK, iioa. Coffee. 134^ 



^ 



36 THE 


TABLE. 


Friday, 


February — 


Brtokfoat. 




EBg.l.UChipol«,,„^ 




Pieked-upCsdfiA. m<I. 




Lamb <d Brodiclli:, Colbert hu«, $74-190. Sudlna. iBj. 


SUwed Potiloei, 99J. 




Rica and MElk, 1177. 


Tend. 


£uncl)ton. 


Coqumaof 




Bout a 


Brodid V1.I CutlMB, ToBiBlo ttuct, jSj 




String Be™. 9,6. 




C[>bS*l>d.iD47. 


P 


Phu. Puddioc. i.6j. 




5ii/«r(/ay 


February - 


Brtakfoat. 




0«>el« Bonne FemiDe. 466. 




TnpeSautf i. U Lyonnue. ^B. 


Co 


Beeblsk. with Wuennn, s>4' 


Then, i3i. 


H«h«l PoDiUia, with Cre«o, .003. 


Boikd Sheep' 


Coni Frilien, 96;, 


Pig'tC 


Cmitljeon. 


Oyttc 
Pilo«o 


Cunipe Lnnnn. 991. 


B 


LMib Cbop, iL 1. RobiexKi. Ml. 




French Ptu. 




Anchovy Salad, 10J7. 


C 


DManutlc Pudding, i.i,. 




Ja«flffl>i, 


February — 



Brcaiffast. 

EKiklaTuniue,439. 

tmtga. wilh While Wine, 73s. Celery, 191). 

Pot»loes Julienne, 1013. Crmiueaet ot 

Peach Manulade. 1331. Svec 

Bi 

Chicke 

Cancljeon. "*!; 

^Hmuh Mackerel. malD-e d'hAtel.saq. *** 



THE TABLE. 



Saturday, February — . 

Brtokfast. 0ir 



Oiiie1cli>l>Vu>d«ba[,47.. 


Oyno 


Trip«il.Bordtl«i«,S44. ' 


Cowni>i(< 


tlultaii Kidncri. Willi Bun, e6i. 


Thon. aB). 


Tundpa.cumulla.96;. I>I. 


BxtlUBo 


Appl«, wTth Rl«. ..*9- 


lendericai 0/ Beef Pi 


£imtl)eon. 


Stewed Tin 


Sniffed Oysw 1 1> Mali. 3S6. 




Craismi* of Ijuob 1 U Chicoric, 690. 


Roan Tod 


Fri«lS-«iPoBU«,»j. 


ToBBiOKulLe. 


SiriDt-BcuS*]i.d. 1068. 


Ch>riM>eP> 


Peach Tbb, iief. 


CoS« 



Sunday, February — , 

Breakfast IHi 



Tool, Anchgyy hatter. Gi™l 

OBto. 

SnullBdocUa 



Whllibalt, }Oi. 
Souked Beef, with Cnam, 4S6. 

FataKu 1 [a JUce, 1007. 
Proervcd Raipberries, 1346- 

£nnci)ton. 



H^nOD F[leti.wil 
Fr^i Green Pea 
Frlcanet ofChicki 



Monduy, February — . 

BrrttkfttBt. lUij 

Ecg>. wilh Tarragon, 459, Lte], ^^ 

Broiled Veal KidBen & la Diable. 715. pu,^ o{ Li, 

Slewed Tomaloe^ .«?. Sardi™ ,63. 

Tripe & t. Mode de Cain, 547. Sheep'i-he«d I 

Peach Marmalade. 1J3'. Shoulder of Lamb 



Cnnclji 



\tan. 



Chicken VoUu-Veal 
Slewed OT«en 1 la Ponipadour, j34. Roaal LdId 

Miiiton Cho|», Soyer, 647, b^^m ds Cap. 

SpajheHl, wilh black ■- -- 



HotSamio, it;8. 



'riday. 



JBrtakfaal 

Omelet, nHb fine hoi 
Bcdled CodUi. oy«er > 
UunonCboiKkki RoU 

Ponioet. milDc d'Ui 
Apple Fritters, ii 

Cnncl)eon 

SmdB, with vhiu «ri 



Sggs, with bnAD but 

Bniled Shad, mjilire d'l 

FIg'i Feet k la Banc 

Saiatoga PotatQci, 

Budcwheat Cukee, 

£Qncl)rar 



Brcakfos: 

Omelet, wltli Surdb 
Haddock, cram »ii« 
Hlaibuig Snail, Riniu 
Muhed Potaios au G 

£aitcl)eoT 



Wednesday, . 

Brtak&at. 



UiUn Cake, ihS. 

Cmicljeon. 

CmU i 1> 3L Jean, 37 
Stewed Beef k U Turque, 



Thursday, A 

Brtakfoet. 



Crtme en Mou-e >u Cfi. ,.53. . 


£nnil)ton. 


Broiled Ponipono. watOt d'hOtcl. 119. 

CalTi Hod ii k Ccvour, 63S. 

0>Wer.pl>Dt k U Poulene. wi». 

Tongue S.l«l, .ejfi. 

OwTyTanmii.. 


Friday, Ma 


Breakfast. 


Omel«irE.p.gnole,,7=. 

Sollopi 1. la Pouleue, 391, j^. 

CliickaLlTe»,i>uI^>tjiuul«r<,767- Ce 

PDa<<H>{,l'Hu>n>. >«>. 

Smnn BriodiB, „M. 


£nncl)fan. 

Stewed L.mb, -iih Peis, 7^1. 
Strine-Bein Salad, 106S. 
Stewed Green-eagn. 1336- 



Breakfast. 



HahBl'becfBuCr 
BikM Applo, 



£tmcl)Ean. 



Oytttn en Brochaii la Pedl SnW. : 
Slewed Veul b U GrFcque, 6a6. 

CcoMbeny Tun, 1114. 



Wedm 



Srtakfast. 

En* "u Mlroir, 43;. 

Bnacd PkliEnl. mahn d'lKMel, 31 

CalTi Liver ^ I'Abadenne, jSi. 

Slewed P«atcic9, 91)5. 

RedCur™iiJellr.'3>6. 

£ttnrl)ton. 

Scallop! Breiu^ie, 39a. 

SlewEd Bed & Lt DuTaur. 541, 

MAcarooi im Gratm, 955. 

Apple Heiipcue Pie, 1103. 



Brcakfttst. 

KJdney Omelci. 463. 

Shad, maltre d'hote!, %* 

Veal CuIlcB. Tomato sauce 



Cancl]eon. 



MENUS, 
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Friday^ March — . 



JDreaidast. 



JDinntr. 



Omdet, with Asparagiis-topa, 458. 

Skate, with black butter, 325, 139. 

Pig's Feet k la Poulette, 731. 

Potatoes JuUenne, 10x3. 
Preserved Greeo-gages, 1344. 



£tmci)ton. 



Broiled ^mnish-inackerel, 329. 

BroOed Philadelphia Spring Chickens, 756. 

French Peas. 

Tomato Salad, X070. 

Vermicelli Pudding, 1x43, 



Claxns, 300. 

Ptiree Soubise, with White Beans, 9a. 

Celery, 290. Olives. 

Perch & la Toulouse, 354. 

Antelope Steak, Port Wine sauce, 891. 

Stuffed Peppers, 975. 

Fricandeau of Veal, with Spinach, 578. 

Roast Squab, 816. 

Lettuce and Egg Salad, 1058. 

Macaroon Ice-cream, 1390. 

Lady-fingers, 1331 . 

Domestic Brie Ch< 

Coffee, X349. 



Saturday^ March 



f 



BreQkfa0t. 



Smoked Beef Omdet, 46X, 

Broiled Smelts, B&unaise sauce, 353. 

Lamb Steak k I'Am^ricaine, 718. 

Potatoes, mattre d'hdtel, 985. 

Apples and Rice, xx69. 



£nnc|)ti)n. 



Matelote of Eels, 33a. 

Fried Sweet Potatoes, 993* 

Corned Bee^ with Kale Sprouts, 490. 

Plum IMe, X094. 



Dinner. 



Oysters, 298. 

Consomm^ Dubourg, xox. 

Radishes, 393. Thon, 383. 

Sheep's-head aux fines Herbes, 323. 

Epigrammes of Lamb, Louisianaise, 691. 

Stuffed Lettuce, 953. 

Salmi of Ptarmigan k la Chasseur, 864. 

Tomatoes k la Reine, 1034. 

Roast Beef, 537. 

Dandelion Salad, X049. 

Apricot Pudding, zxsz« 

Coffee, Z349. 



Sunday y March, — . 



BreakfaBt. 



JDinner. 



Boiled Eggs. 

Broiled Pompano, maitre dliAtel, 339. 

Flat Sausages, with mashed Potatoes, 719. 

Turnips and Gravy, 967. 

Crime en Mousse au Kirsch, X356. 



£ttnc|)ton. 



Broiled Shad, 336. * 

Cucumber Salad. 389. 

Boiled Turkey, Celery sauce, 796. 

Fried Sweet Potatoes, 993. 

Frangipsmi Tarts, ix3x. 



Shrewsbury Oysters, 398. 

Consomm^ Tapioca, 104. 
Radishes, 292. Lyons Sausage, 286. 

Smelts k la Toulouse, 354. 
Tenderloin of Beef, marinaded, Russian sauce, 

Succotash, X032. 

Saddle of Lamb k la Sevign^, 669. 

Romaine Punch, 1304. 

Roast Goose, 808. 

Chicory Salad, 1045. 

Iced Diplomatic Pudding, 1388. 

Strachino Cheese. 

Coffee, X349. 
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THE 


r^Bij 




Monday, 


March 




Brtakfaot. 






Oii.=!Mwid.C4p=,i6o. 
FHh B>lk 347- 






£tmcf)ton. 

Oyitm k l> Pouleili, 3B3. 


C 



k1 CalTi Livci, SdiuicoIk, 5B3. 

Fried Oyncr-pluit, isii. 
llmbalH 4 la Scbuloa, 96}. 



Tuesday, Mar(, 



Breakfast. 



SavnbI«I ^gi> with AiparaffiU'topi, 406. 

Liunb Chajv, nucc Colbert. 647, 1911. 

Mfcruchino Jelly, 1319. 



Cuncl^ion. 



Iced TbBb^ of Rice, 



Wednesday, Mar, 

Bnokfaal 



Cnmljeon. 



^d Apple Dumplinga. 1139. 



THE TABLE. 



^imdaj, March — . 

BrnkfosL IDtmu 



Fiicd 
SRvoI PtMB i U Gain) Dirfbw, 




Monday, Aprii — . 

Brrakiost Dhnu 




Tuesday, April — . 

Brtakiost IDtnne 



BroOfd Bcefitcak. J] 



HocklWlli 



C»ir» BiMB. blail buBtr. SS7. ^'"' ■**• 

Haihed Potuoa. icxn. BtatSJi k U Bordi 

Bri«hoil.C«.di,,«3. Migw«nkti*l.P< 

OyAcr-plant a Eb pQ 

- , AbcIoix Stcab. Zdk 

fnnchcon. stHn, bcu 

Rout Rhode Islud 

ScaDopi BresUKC, 349. Cbion Salad 

Hnuoa Suw. FErmiire. 655. Chocolate Ice-cn 

Shriap^lad, 1C167. Sweet Almaod Mao 

Phiol Pie, ID94. Coflec ij 
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THE TABLE. 



■i - 



Saturday^ April — . 



Bnakfa0t. 



JDinntr. 



Omelet, with Chicken IJnvs%, 464. 

Broiled Smelts, Taitare sauce, 353, 007. 

Pig's Feet, St. Hubert, 797. 

Potato Croquettes, 997. 

Stewed Apricots, 1335. 



£uncl)i 



leon. 

Fried Whitebwt,3ox. 

Braised Noix of Veal k la Providence, 590. 

Spinach i rAnglaisr, 940. . 

Biacddome Salad, xo63. 

.Chocolate Edairs, 1943. 



Shrewsbury Oysters, 998. 

Giblets, with Barley, at. 

Bologna Sausages, 386. Radishes, 999. 

Fresh Mackerel, C<dbert, 399, 19a. 

Crottstade of Chicken Liven, 763. 

Turnips, with gravy, 967. 

Lamb Sweetbreads en caisses, 374. 

Artichokes Barigoul, 897. 

Snipe sur Canap^, 868. 

Douoette Salad, Z054. 

Cocoanut Pudding, 1x47. 

Coffee, X349, 



Sunday, April — . 



V 



i^- 



Sreakfast. 



Eggs» with Tarragon, 499. 

Haddock, Cream sauce, 353, x8i. 

Cairs Liver Saut^ k I'ltalienne, 580 

Com, stewed with butter, 964. 

Cream Renversce, 195s. 

£xmci)eon. 

Sole au Gratin, 319. 

Stewed Beef k la Dufbur, 54X. 

Broiled Tomatoes^ Z095. 

Timbales k la Schultxe, 063. 

Fresh Strawberry Tarts, XIZ7. 



(Dinner. 



Blue Point Oysters, 998. 

Consomm^ Princesse, X13. 

Olives. Radishes, 99a. 

Stuffed Lobster, 367. 

Saddle of Mutton, Londonderry sauce. 668. 

Fried Oyster-pbnt, roax. 

Coquilles of Chicken, with Mushrooms* 971, 

Fresh Aqwragus, 904. [930. 

Punch au Kinch, T30S. 

Roast Teal Ducks, 859. 

Celery, Mayonnaise Salad, to4s. 

Rum Cake, X9a9. 

Gorgonxolla Cheese. 

Coffee, X349. 



f 

I 

I* 

I 



\- 

t 



K- 



r. 

3C^ 



Monday, April — . 



!3reakfa0t. 



Omelet, with fine Herbs. 451. 

Hamburg Steak, Russian sauce, 526. 

Kidneys, stewed with Madeira, 669. 

Saratoga Potatoes, xoxx. 
Rice and Cream k la Cioce, 1396. 



£uncl)i 



leon. 

Gerthins Welsh Rarebit, 996. 

Fish Balk, 347. 

Hashed Turkey, with Cream, 804. 

Russian Salad, Z065. 

Custard Pie, xxoo. 



©inner. 



Little Neck Clams, 300. 

Brunoise, with Sorrel, 4. 

Radishes, 999. Lyons Sausage, 986. 

Shad, vert-pr6, 3918. 

Sweetbreads k la Catalan, 616. 

New String Beans au blanc, 947. 

Balotine of Lamb au jus, 675. 

French Peas. 

Roast Goose, 808. 

Watercress Salad, 1079. 

Apple Fritters, zt9x. 

Coffee, X349. 



MENUS. 
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Tuesday^ April 



Breakfast 



SDinmr. 



Eggs ^ la Reine, 438. 

Codfish Tongues, with black butter, 349. 

Tripe ii la Lyonnaise, 548. 

Stewed Turnips, 967. 

Brioche, laox. 



£tmrt)j 



leon. 

Broiled Trout, maftre d'h6td, 314. 

Cucumber Salad, aSg. 
Escalops of Veal ii la Duxelle, 569. 

Mashed Potatoes, 998. 
lASle Feuilles, 1233. 



East River Oysters, 398. 

Ox-tail» with Barley, 38. 

Olives. Radishes, 890. 

Bouch^es ii la Reine, 370. 

Beef Tongue & la Gendarme, 532. 

Tomatoes & la Bock, xoa6. 

Haricot of Lamb k la Providence, 701. 

Beans Panachds, 950. 

Roast Squab, 8x6. 

Lettuce Salad, X057. 

Charlotte Russe, xa6i. 

Coffee, X349. 



Wednesday^ April — ^. 



BreokfaBt 



Dinntr. 



Plabi Omelet, 45a * 

Fish Balls, 347. 

Mutton Chops, with Watercress, 647. 

Julienne Potatoes, 10x3. 

Brioches Fluttes, 1904. 



£ttttct)ti)iu 



Smelts, with White Wine, 343. 

Hamburg Steak, Russian sauce, $26. 

Cauliflower, HoUandaise, 995. 

MaddcJne, xasfi. 



Clams, 300. 

Jardiniere, 98. 

Tomatoes, a88. Olives. 

Basi en Matelote, 333. 

Roast Ham, Champagne sauce, 733. 

Stewed Com, 964. 

Antelope Chops, Port Wme sauce, 691 . 

Stuffed Green Peppeis, 975. 

Roast Beef, 537. 

Barbe deCapucine Salad, 1038. 

Vanilla Ice-cream, Z37x. 

Petites Bouch^es des Dames, X337. 

Coffee, X349. 



Thursday^ April 



9reakfa0t. 

Eggs 2i 1' Aurore, 444. 

Broiled Salt Biackerel, 339. 

Hashed Beef au Gratb, 539. 

Fried Onions, 969. 

Rke and Milk, 1x77. 

£ttnct)ton. 

Broiled Shad's Roe, with bacon, 403. 

Lamb Steaks k I'Am^ricaine, 7x8. 

Potatoes au Gratin, xoo4. 

Home-made Cake, isao. 



UHmner, 



Rockaway Oysters, 398. 
Consommi Renaissance, 1x5. 
Radishes, 393. Lyons Sausage, 386. 

M^te Perch, Tartare sauce, 353, 307. 
Ciury of Lamb k I'lndienne, 677 
Turnips, with gravy, 967. 
' Chicken Vol-au-vent k la Flnandire, 8ia 
Spring Lamb, Mint sauce, X361. 169. 
Dandelion Salad, 1049. 
Apples Meringu^es, X348. 
Imported Brie Cheese. 
Cofiee, 1349. 



Friday, A 



. Breakfast 

Eggi k la Bauwtt, 447. 

FIcked-up Codfidi, ^i. 

Sbeep'i F«t i> la Poulclle, 651. 

SpiahcUi li I'laUcnne, 960. 

Stewed Pninei, 1330. 

£nncl)ean. 

Cremnquii k U Re^e, 16$. 

Trout. RavigDU buttei'. 14;. 

Miond TBidsl«n > u PoTtugHH^ 50 

Fried Ent-pl'°<- 9°7> 

Rhubarb P(e, 1085. 



Saturday, 

Breakfast. 



MJlu Cike, inS. 

Cnncljeon. 

Stnflei) Deriled Ciali^ 370. 
Vol Stew & li Marengo. 614. 

CauliODwerlu Giallii, gaS. 
UuaichmoJcUj, 131^ 



Sunday, 



BrEokfaat. 



Chidten Li»er Omelet, 464. 

Broiled Shad'i Roe, nultre d'hatel. 401. 

SauagH k ritaliEuot, 737. 

Fried Oyiler-plant, itni. 



£an(l)ton. 



Lous Ifkliind Smeln au Gr 

Sta^helli Napolilain. 
Timbales L,iearden:, 
Pineapple Tarti. tt 



THE TABL 
Thursday, Apr 

Breakfast. 

Hun Omcld, 461. 
F»l WhtRbail, JOT. 
HiBccd VhiI k Is CudUui. 575. Tnmu 

Stewed CuTDtt and CreiUB. 937. Ni 

Stnwbcnlci ind Cieui. 

Hi 

ffnncljEon. ^ 

SctUopi BrtttDoe, 399. 

Potlc and Beam, 75a. 

Cno SiUd. lotj. 

Rka CiJh k U Hmulni, .ijo. 



Friday, April 



Breakfast. 



Lolna' Omdet, 454. 

BroOed Ftah HickenL nultn d'hAtel, ivj. 

LinbMIgnon, MiidelnBuce, ijCii, 185. Cderr 

Svcet Potuoo, neved. 99;. 

Brioche* Fludes, 1904- 

£niicl)eon. 

IUn(ftih,vithiorKl, 397, 

BknqDCRB <t Vol. with nculllei, ;;>- 

Pootoei, Honandue. 999. 

T-DtawrSibd, To«i. 



Saturday, Apri 



Breakfast. 



Eggi k la Tripe, 419. 
Mutton Huh li la Zaigaxt. «]i. 
BlackSaBnE*, with maibed potatoe*. 
Rice ii la Crocs, iij^. 

Cmtcljeon. 

LobAerexi Brochette, 361. 
Ponerhouie Sieak, 534, 
CuTOO and Cieain, 917. 
Afaccaronl Croquettet. 979. 
MiUe Feuillei, tni. 



THE TABLE. 



Wednesday, April — . 



Brcokfast. 



mir 



Paacbal Eggi on Tout, 404. Cbcrry-nonc 

Broiled King&b. malm dHiAtel, 109. Henai 

Stewed Chicken Liven, vidi Madeira 76;. Oliva. 

PoBUKi k la Rice. 10D7. Bu( i 1r Ch 

Steired Applo, ij3«. l*™lt Chopt, 11 

£nntl)eon. Anuiopesiaic, pur 

Sbeep't-hcBd k la Crtols, $39. Spioac 

CalTi Head t la Cavcnir, 63S. Roan Hinnigan 

French Pea«. Lcuncc, Mafoni 

Beef Salad, 1039. Phm Podr 

Strawberry Tun. 1117. CoBee 



Thursday, April — , 



Breakfaat. 


mir 


Sauoge Omelet, ,65. 


Oakldandi 


Scallops. TcmaUJ uuce, 39., aoj. 




Ulgnon FileB, wit»\ncho»j butler, S09, 14* 


Sardlna, 283. 


Potalo Croquclta, 997. 


Timbilakl'I 


Stta«beni« and Cteam, 






Ri»tu 


Cnntl)Mn. 


Coqu<11«ofSweetbr 
RoaH Squab., witl 


Broiled Trout, with fine Hetbi, j.j. 


Barbe de Capue 


Chicken Cioquetta ft I'Ecarlate, -jia. 




Spa^eld, with Crean,. 954. 


Udy-Bog 


SanriD. .197. 


CoOee 



Friday, April — , 



Brtakfast. 


IDtn 




SbrewU>ury 


Opaa en brochette, with Bacon. jSj- 


Cream of Ai 




Radid<ei,393. 


Macaroni. *lihCheeK.95«. 


Pompano au 


Prewrred Cherrfa, 1347. 


TendeHoif, PIqui 


Cnncl)£on. 


Br^fled Spring 
Broiled Mtij 


LoUlB k la Diable, 364. 


RoauTeal 


Stiwed Mutton, PoTtugaiK, 658. 






Apple Cs 


\ttA Ximbale of Rice, ii?^ 


Coffee 



f Brtakfast. 

Omelet, villi fine Hcrlii. ^s 

Brsaed PIckcTel, bullcr Buce, 32 

i Mubed Chickm en Bordure, : 

Corn Frilters, 96s. 

Cnncljeon. 

Cmzapi Lotam, 391. 

Mhced Vol ii U Cualmi, 57 

Beapt Pvuch^ 950, 

Bcnnudi PoCitci Salul, 1073 

AllumcRci, i»s. 



BrtakfoBt. 

EcE> ii Ih Bonne Femne, 431. 

Porfis i la Horty. 331. 

IV FEei, Huce Roben, 718, 

Muhed Pautora. i I'HotlindaiK, 9; 

BuckbcirielUKlCrHLin. 



£nnc\)ton. 



Oytua ea Brocheiu lu Pedt Sale. 3S5. 

Sieved Lamb, wilh FUgecJeo, 707. 

Tongue Salul, 1056. 



Rice Cake, mi. 

£nncl]con. 

Stuffed Deviled Clam. }ji. 

Vai Cudetien Pnpnious. 566. 

Sieved Tomuaei, 1017. 

Henins Salad, 1074. 



68 THE TABLE. 


Monday 


May-. 


Breakfast 


\ 


Era.iUT«n,M^4». 


Eayp. 


BiaaedBlDcfi.h.j.9. 


Con»m 


UiDb SualL, BU« Piquante. 71;. 


Oliro. 


SaniopiPoBtoosioii. 


Broarftob 






Cnncl)tan. 


Sonel 
Volju-Va 


CoquillaofCliid™ il'AngliuK. ui. 


BoulL 




S.bd.B«1 


Oyucr-pbuit k U Podctls, 1919. 


Pinap, 




C 



Tuesday, May — . 

Breakfast. 



Omelet, wlIh5>rdIii»,46S. 


LiRlel 


Filed Whllebail, jor. 


Cn.1* 


Veal Cutlen k la Figuqiu. sfio. 




Muhcd FoBUo« u> Gniin. »>• 


'Bi>t 


Bripche, i»i. 


Beef-tongiu 


Cnncljeon, 


Stewed CbfckcD, 


Frog, hrcJled, 3,8. 


A:T"=<«.] 


Shoulder of Lamb, Jlrdinitre. ^. 


Ro 


Fri«l OnioD., ,6,. 


Dndt 



Lenmn M^iingue Pie, i 



Wednesday, May — . 

Breakfast. I 

Eggs su Soldi. 4IJ, Fuker 

Broiled Oyiten en firocbena. jls. Cblckei 

P^"! Feet b la Poulette, 731. Anchorio, 384. 

Potntoa en Pulle. I014. SbaiJ . 

Strmwbenlel and Cremoi. FinetofBee(l» 

Ardcboka 

CnnihtOll. CroquettnofCj 



Cheiry TbtU, u 
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THE TABLE. 



Sunday^ May — . 



9rmkfa0t. 



Oinner. 



Scrambled l^gs, with Truffles, 407. 

Broiled Brook-trout, with Bacon, 314, 754. 

Deviled Spring Lamb Chops. 647. 

Potatoes k I'ltalienne. 990. 
Cr6me en Moune au Ca£6, 1353. 



£uncl)eon. 



Lobster k la Nevburg, 359. 

Brofled Spring Chicken, with Bacon, 756, 754. 

Green Peas k la Bouzgeoiae, 979. 

Salad it la Ruase, 1065. 

Pie k la Martha Washingtoa, 1x05. 



East River Oysters, 998. 

Cream of Artichokes, 7a. 

Radishes, 393. 01iT< 

Bluefish, Wliite Wine sauce, 349. 

Mignons FUets k la Parisienne, 5x4. 

Fresh Asparagus, 904. 

Stewed Chicken k la Parmentier, 773. 

Stuffed Lettuce, 953. 

Punch k la Lorenao Delmooico, 1303. 

Bay Plovers, Roasted, 865. 

Lettuce Salad, Z058. 

Diplomatic Pudding, glac^, za88. 

Fancy Almond Cakes, 1339. 

Stiltoa Cheese. 

Coffee, Z349. 



Monday^ May — . 



Breakfast 



Htnnen 



Omelet k TEspagnole, 473. 

Fish Balls, 347. 

Fillet of Pork, sauce Robert, 741, 199. 

Potatoes, Ch&teau, 1009. 

Bladcberries and Cream. 



£ttncl)eon. 



Fried Soft-shelled Crabs, 368. 

Hashed Mutton k la Zmgara, 653. 

String Beans, with cream, 946. 

Charlotte au Caf(&, 1369. 



Little Neck Clams, 300. 

Coosorami DesUgnac, zo8. 

Lyons Sausage, 086. Radishes, 990. 

Trout, Shrimp sauce, 3x1. 

Stewed Chicken Livers au Mad^re, 767. 

Lima Beans, 95*. 

Lamb Chops, Mass^na, 687. 

Stuffed Green Peppers, 975. 

Squabs tur Canap^, 8x6. 

Romaine Salad, X064. 

Bread Puddiag, XX39. 

Coffee, Z349. 



Tuesday^ May 



Brcakfart. 



Eggs k la Duchesae, 449. 
Shad's Roe, maitre d'hOtel, 409. 
Beeftteak, with Watercress, 534. 

Potatoes k la Hanna, xoia. 
French Pancake, 1186. 



£ttnci)eon. 



Dinner. 



Kingfish, sauce Ravigote, 399, X47. 
Panpieite of Veal k la Faubonne, 593. 
Spaghetti NapoUtaine, 959. 
Rum Omelet, 476. 



Small Rockaway Oysters, 998. 

Mock Turtle Soup. 17. 

Olives. Mortadella, 987. 

Fried Sea Bais, sauce Tartare, 30X, 907. 

Ragout of Beef k la Dufour, 54c. 

> Vol-au-Veot k la Rebe, 8x3. 

Cauliflower au Gratin, 936. 

Leg of Lamb, roasted, 648. 

Salad, Barbe de Capucme, 1038. 

Strawberry and Vanilla Ice-cream, 1374, X97X. 

Camembert Cheese. 

Coffee, 1345. 
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THE TABLE. 



Saturday^ May — . 



Srmkfost. 



JDinner. 



Eggs au Miroir, 435. 

Fried Whitebait, 301. 

Calf f Liver, SaUt^ & t' Alsadenne, s^a. 

Stewed Potatoes, 995. 

Cunantjam. 



£tmcl)ton. 



Broaed Soft-shelled Crabs k la Diable, 369. 

Bee&teak Pie. 488. 

Cauliflower au Gratin, 996. 

Rhubaxb Tarts, xiia. 



Little Neck dams, 300. 

Cream of A^Muagus, 70. 

Caviare. aSi. Radishes, 99a. 

Blackfish iilajoinvine, 322. 

Veal Cutlets, St. Cloud, 561. 

String Beans, 948. 

Chicken Fncasi^ k I'Am^ricaine, 781. 

Macaroni, with Cream, 954. 

Hindquarter ot Spring Lamb, Mint Sauce, 136 1 , 

Watercress Salad, X079. [it 9 

Nelson Puddmg. 1x55. 

C(^ee, 1349. 



Sunday^ May — . 



Breakfast. 



Omelet ^ la Vanderbilt, 471. 

Broiled Codfish, with Bacon, 3x0, 754. 

Lamb Fries, Mustard Sauce, 673, 209. 

Stewed Carrots k la Bechamel, 927, 154. 

Rice and Cream it la Croce, 1296. 



Ctincl)eon. 



Cream Cheese. 

Scallops Brestoise, 392. 

Brochette of Lamb, with Bacon, 674, 754. 

Stewed Tomatoes, 1097. 

Japanese Salad, 1095. 

Apple Pie, 1083. 



Diniur. 



Blue Point Oysten, 29S. 

Consomm^ Mass^na, 102. 

Sardines, 283. Cucumber Salad. 989. 

Radishes, 299. 

Broiled Trout, with Bacon, 3x4, 754. 

Tenderlom of Beef; Piqu6 k la Proven^ale, si 8. 

Stuffed E^-plant, 909. 

Coquiilesof Sweetbreadsaux Champignons, 623. 

Champagne Punch, 1307. 

Roost Rhode Island Turkey, 800. 

Chicory Salad. X045. 

Strawberry Shortcake, 12x4. 

Imported £rie Che< 

Coffee, X349. 



Monday^ May — . 



Breakfast. 



Eggs \l la Chipolata, 442. 

Fried Sea- bass, 30 r . 

Hashed Turkey en Bordure, 805. 

Succotash, xoa9. 

Small Brioches, 1202. 

Cttncljeon. 

Stuffed Devfled Crabs, 370. 

Stewed Mutton, Solferino, 656. 

Herring Salad. Z074. 

Vanilla Eclairs, Z245. 



IDinner. 



Litde Neck Cfauns, 300. 

Consomm^ aux P&tes d'ltalie, X03. 

OUves. Lyons Sausage, 986. 

Salmon, Genoise Sauce, 306. 

CalPs-head en Tortue, 641. 

Spinach, 940. 

Mignons of Lamb it la Pompadour, 509. 

Roast Ptarmigan, 862. 

Dandelion Salad, X048. 

Stewed Prunes it la G^niral Dufour, 1330. 

Pithiviers Cake, 122$. 

Coffee, 1349. 



THE TABLE. 



Wednesday, April — . 



BrcakfoBt. 



©i 



Poechcd Eggi rn Toast, 404. 

Iroilcd Kingfiih, nulcre dtiAttl, j*^ 

>ed Chicken Uvta. with Midein 7671 

FoOtoa li la Rice, laoj. 

Suvcd Applet, T3J1. 

£anil)eon. 

Sheep't-hend li U CHole, 339. 

OJTi Heul i U Ovour, £38. 

FreDch Peai. 

BeefSulul, loj^. 

Stnwbenr laiti. 1117. 



. a Ir Cbaaibord, 343. 



Lunb CbcFps, m 



U.6S3. 



AnWlope Sleak. purte of Cheunun, as 

Rout I^imupui WT Casap^. 861. 

Lettuce. MaroniuiK S<Uad. 104a. 

Plum Pudding, 1163. 

Coffee, 1149. 



Sreokfast. 



Sausage Omelet, 465. 

Sallopi. Tomato suice. 391, 90). Couonind Tapi 
DgBCoa FUeti. widMVnchoTy bulter, 509, r4t. Saidinei, 183. 

PoHto Croqueltea, 997- T-mbale» !> I'Eom 

SomwberHei and Cream. Shoulder oT Umb, R< 

Cnntheoit. co<iuiiiBots*c«bMd 

' Roui Squabo, with IV 

Brailed Trout, with Gne Herbi, ji}. Bariie de Capucine 

Chicken Cmiueltei & I'Ecarlate, 760. Banana Ice-i7ei 

Spaghetti, with Creaoi, 954. Lady-fingert, 

SaTuio, 1197. Coda, ij 



Clinnei:. 

Oak Iilaud Oytten, jqB. 
CoMODiind Tapioa, 104. 

Radiihet. 191. 



Friday, Aprils 



Breakfoet. 



Oywen eo brocheiie, with Bacon, 3B5. 



ntinncr. 



ShrcwiAury OyUert, 31 



Preserved Cherrie., ,347. 




Cnncljton. 


Broiled Spring ChicliHU, 75 


LobBer Ii La Diable, 364. 


Roail Tial Ductal, B59, 


Slewed Mutton, Pomigabe, 658. 


Escarole Salad. lojs. 


Fried Uyiter-planl. 1021. 


Apple Cate.„„. 


IcedXitDbdeofRice, ..75. 


Cofiee, 1349. 



THE TABLE. 



Tuesday, April — . 



Breakfast. 



Omslcl, with fiae HcrU, 451. 

Bniled Pickerel, butter nuce. 339, i;;. Tcb 

Kuhed Chicken es BorduTc, Bo]. (MireL 

Slewed Beet^ 911. 'Hni 

Cam FtIiKR, 965. Siltsm 1 

J. ■ Stufled 1 

£uncl)eon. s^wcd a, 

Cuap< Lorauo, }9i. Anlch 

Hbccd Veil k la Cuilu, 175. Rout Turke 

Beun Pamcfa^sso. C 

Bermuda PoMto SiUd, 1073. W«r 



Wednesday, May - 



BrealtfaBt. 



IVi Feet, HUC 

Huhed PoBloei. ^ 

Buckburieli 



Cnntijeon. 



OyMcn oi Brochette au Pedl SiK. 3S;. 

Stewed Lamb, with Flageolea, 707. 

Tongue SaUd. io]6. 

Peadi TurB. iie6. 



Thursday, May - 

BrcakfOBt. 



Rice Cake. iiai. 

Cnnt()£Oii. 

Stuffed Deyfled Clanw. jj6. 

Veal Culleu en PagHllols, 5M. 

Slewed Tomaloet, 1017. 

Hemiif 5alad, 1074, 

UUle FeuUla. laj. 



1 KingAih, 379, 

' k la Prorea^Ble, 50c 

LUlCaka, 11S3. 

mtijcon. 

bH. Golden Buck. 19 
c, with Bacon, 4cia. 

, with Ortttr-plut, 

xiti Pie, loBj. 



eakfaat. 



mcl)can. 



rtakfosL 

!■ Poboihc. 443. 
1 Whiiebdi. 399. 
, Buce FtqDiute, 13: 

mcl)eiin. 

■erilwJ Crab., 3 



with Onrj, 9,. 
ipSiIul, 1067. 



8o THE 


TABLE. 


Tuesday, June —. 


Brcokfaa.. 


j 


Ere.ii.ii»i»g«««.4.=. 


MD1P< 


BcoOed Muocn. Kidaeyfc .rjd, faeon. Ml. 




Potvoo. Samtnga, .0.1. 


TomaIoa,rf8. 


Citme en Mouuc au Call!, iijj. 


FrohMicken 


Ctincl)tan. 


SruSi 






HaiAcd Turkey to Bordurc, fcj. 


Roi 




Chico 




Baked Api 


. Raipberry Tarti, iiiS. 


C 



Wednesday, June — . 

Brtokfoft. • i 



Slad. maltre dTieiil. jt6. 
Hg'B Feel it )m Enam. jjo. 

PoBBaJuliennt. .0,3. 

Rupberria and Creain. 

£nncl)ean. 


•Beel 
L)-aiu Sausage, il 

BlLKfi* 

Minced Bee 

FricawSotC 
Ajparaaiii.i 


S«llop. Br«l.Ae, M>. 


Romai 
Peu:h 

BfacuiBt 



Pbopple Fie. loS;. 



Thursday, June — . 

Breakfast. ) 



£sncl)eon. 

Shad, with Sorrel, 31;. 

Mutton Chops, &Dycr, 647. 

Stuffed Peppen, 975. 



THE TABLE. 



Monday, June - 

jBrialt£i0t. 



£itncl)ton. 



Tuesday, fun 



Breakfast. 

kI Eggi on TcgM, Aocbovy Buner. ^u 



Ciincljron. 

SheepVheid k.\i Creole, jj,. 
Mutlan Sicaki i la Colbert, 716, 1^ 



Wednesday, June — 



Breakfast 

Checae Omelet, 469. 

BoOdd Sa-bu, Tonuu uuce. jja, 

Snusafo & I'AaglaiK, 736. 

OTSer^pliDt Saulj nu Beurrc, 10 

Rice ud Applo. 1169. 

ffnitcljeon. 

BroDed DrDoli.tn>iil.3it, 
Cucumbn Salad, 799. 
Steoed Matun with Pouim. 6< 
Sniffed Peppen, 975. 
Ijimb'lonsufi Salndi iqs^. 
Ra.pberry Tans, iiig. 






Sunday, Jut 



Brtakfdst. 

Eggi k I'lii^imiic4, 440- 

Broilwl 5puklih-iiuu:kcre1» 399- 

Lamb Chop*. RobbKn. 6B1. 

Hahed PotMcw. with Cioim, im] 

FrahChcirki. 

£ancl}eon. 



Monday, Jut 

Srtakfosl. 

Omelet, wllh fiiM Hcrli^ 4)1. 
Ffah BalU, 317. 
BroOed IVi F«t, muce Plqiunte, 7»9- Ton 
Tumlpi, with Gravy, 967. B 

Biiochti Flutua, 1904. 



Cnitcl)eon. 



nHled, Dcvilod SoR^ellol Cnba. 369. 

Bce&lak t>l< fcl'Ai«kiH, 467, 

Ancbovjr SnUd, 1037. 

Fibtert Souffi^o, ii}i. 



Breakfast. 



Eg(i en FdEta, 413. 
Bniled Shiid'i Roc. 4in. 
HimbuTE Smki Madein Sauce. 516. iS;. Rad 
Sieved Tamatas, 1017. Brc 



fnntljron. 

Codfiih with Micli nutter, ; 



86 THE 


TABLE. 


Saturday 


J 


««-. 


Brtakfast. 






Eul>uHiT(dr.43S. 




SP..11BI 


Pkknl^p Codfiril, -Mt. 




Coa 


L«nib Fria, nuce luli™=. ftjj, .i8. 




iin, iBi. 


SK»edGr«nC<™,9<l,. 




Bron«iKia 


Riccil'Airob, 1171, 




MutUnCh 


£inicl]eon. 




Sqwl 


Fried Frogi, buki Tlrttn. 400. »ot- 




G 


Skw«I B«( 1 1- EgypIiaiiH. 54°. 




R«« 


Sp>«h<ttii.uGr>dii.«6t. 




Doucetu 


RinbnSabd, i°6s- 




Appl< 


Fnmh Pudding, .Tj,. 






i'uWaj', 


/" 


fU -. 


SrcakCoet. 




Uttk 
Cm 


Om.l=til.V™d=tblll.47,. 




B»iM. De.iled SofUhcUed C»K 369. 






Muiuu Cbopi wilh Wntcrcrco, 643. 




PoBtO. 



Suwcd Pom. 1333. 



BroBtd Lobttcr, nuce lUyfgow. 363. 


Rod 


C^f.Ha«iiil.C.voui.63B. 


Ptum Puddinc. 




BiKU 




Cu 








Monday, 


Juiy — 


Brtakfiist. 




Ek, tUP=.)™m.,43J. 


Sni>llRo 


Brdled Buon, 754. 




Umb, H»Jied i L. Pol(»u«. 700. 


ADchovle^ .S4. 


Stewed TomUoet. >«7. 


Bltiefiil 




Curry otl 


£micl)eon. 


Spfautd. 
ChickexCr 


Froci' Leg! k la C«. Merrill, 1373. 




Muiun CkoK i. 1> RobbiHii. 6e>. 


Rou 


Fned Sweet PoCMoa. 943. 




B«rS*lid, BJ9. 


s^ 



FOURTH Of 
Thursday, July 

Bnakfost. 

E(E> 1 U Rennetl, 14' 
Fkh Balh II Ii Mn. Hanii 
Chicken liTei* en Bmchei 
TonuWa k UMmeiUiuK 

Cimcl)ton. 

Tout, vhh fine Herbh 

Cucumber Salad, 1% 

HMhed Cbicko) with Cm 

Salid SuMoise. 1069 

Pie k la Martha Waihiogto 

iHinner. 



Sole au Gnllii. 319. 

UJcnou FDeB & 1> Bayudf 

Green Peu, 97S. 

Spring Chicken li La Marylat 

Ajparagut i, U ToBuiotBc 

Oranffes Glaceea b la George Re 

Dse-blnli lur Canapi. 

Lettuce and Tomato Salad 

Tuttj-frultl i la Gen. Uani» 

Small M4r4ngue>ilaCh,C. Dell 

Maugran i la Gen. Dufoui 



'. /« 



Brtalcfaot. 

ECS> i. la Sulne, mi. 

Munon Cfaopi. Anchovy Butter, 647. 146. 

Pot«taa» LycnnatK, 991. 

Rreaded Pie's Feet mice Tuure. jij, naj 

Cttmc en HousM *u Clft. 1253. 

£sncl)eon. 

Soft-mhclltd Clwn i> Ik Newburg, jgi). 

L^ of Mutton, Brelonnep 6y^ 

SfbtMeh Willi E^yi, cMD- 

Rhine Wiikc Jelly, ij>4. 



Tuesday, Jm 



Sreakfost. 



il. Tdduio uuce. 568 
ah.\x Vict, i«>7. 



Ciitul)caii. 



Mnak^elai. 

ScalLopi Brettoiie, 393, 
Lamb CieqiHIHa k I'ltAllenne. 679, 18I 
Huhed Putoeisu Gntin, 1004. 
Pfe, 1093- 



Wednesday, J 

BnatcfoBt 



£imtl)ton. 

HiBKli 1 1b Muriniin. 37S. 
Brochette oT Lamb 1 la Dumu, 6; 

Huckleberry Tun, 1113. 



THE TABLE. 



Sunday, July - 



Sreakfast. 



BroDed, Deviled Saft-ihelled Ci 
Hashed Turkey en Bordure, 

Biiacha FhUHt. 111114. 



£antl)r( 



Spuifah-mokent. Hollindaise. 317. 

Coquflla rf Chicken h I'ABgbiw, 27.. 
Sweet Potatoa Soum^o, loio. 


Do 




Ploi 


R«pbeny Pie. 1096. 


Hua« 


Monday, 


/«/^- 


Brtakfaat. 




Ham Omtlei, wiHi Gds HoU. 463. 491. 

King6>h.n«1.red'hfllel,3>9. 

Eralop. of Veil k U I>u«lle. 56}. 

Huhed PoUtoei, wilh Cre»m, 1003- 

Whipped Cnn 1 1. V.iulle. >im- 


Cd«y, 190 
B>o 


£nncl)tan. 

FSih Bitk, 3,7. 


E,>iE.iu 


Bnfaed Beef, Ruaijui utKe, 481. 
Boiled Con. 961. 

&«ii.g^TM«,i»7. 


V 



Tuesday, July - 



Breakfaat. 



£uiicl)tc 



Canap^ Midiio 
Veal Cutlet* i> la Fhilidelpl.a 
Chicken Sslad, 1044. 
CocouiulPla. tiot. 



Saturday, Jt, 

Brtalddst. 



£nncl)M 



Sniffed DerJlcd Clinu, 376 , 

BoIlEdTuHiey & I'AnglalM, 79J, 

Bmaed Siren Fotstoa, ^j. 

Iced Ttaibile of Rice, 117J. 



Sunday, Jul} 

BTcakfoat. 

Eg(> li U Turque, 439. 
riih Bulbil In Mn-HuTim, 347. Hon 

Defiled Lunb dopi, vl(h Becou. 64J. 754' BoOs 
Suc«otul> with CTeani. loai. 

Fresh Fhimt. 



£nnct)ton. 



Cucumber Silid, 189. 
nude ofChlckoi LlTenau Madin, 
Lobner SaUd h U Flunuuet, 1061. 
Boiled Apple ] 



Breakfast. 

Omelet RHpail,467. 
Fried Bluk-bu. Tomato nuce, 310, laj. 

Hufaed Lamb 1 la^ngaia, 6;9. 1 

Crfme eo Houee au MaraichkiD, 1357. 

Cancliion. 

Broiled. Deviled SoA^helled Crabn on Toa«, 



g6 THE TABLE. 

Friday, July — 

Sreakfost. 

Omflct with fine Herba, 451. 
BroUed Bui, niltrc dliAtcl, jig. 
Stewed TVpe k la Ctio\t, 545. TomUoo, 

Suwed Frata Toduids, 1017. Frsfa 

Biiocba FJutle^ 1104. Tcnderii 

fnncljron. ^ 

Stuffed Deiilcd LotMen, 367. 1 



Solul Muc^obie, iii£]. 



Saturday, July - 


Breokfoat. 




Ere.il.B**h.m=l.4.«. 

PoTsiaauGntln. }}6. 

SbMa Stak k 1> BofdeI»i«, 49.. 

PoBlOD, maitre d'heteU 9SJ. 

Muilc-mcloo. 

Cnncljeon. 

Frop k la Poulette. 399. 

BcoUed Mutt™ Chop.. Soytr.64T. 

Fried Sw«i Poiaioej, 993, 

Go«*bnry Pie, 10,1. 


Po 

Saritaes.* 
T 
Mic» 
S 
Bre 
Dt 


Sunday, July — 


Breakfost. 




Omelet R'igeiKe, no. 
Boiled HiUbut. E(g Buce. ,c«, 161. 
Huhed Chkhen II la B^hanel, S«. 

French Pmoake.. .86. 


Itadid.e>.i 

Sfae 
LMdedT 

M 


£nml)Eon. 


U 


Canape Lotenio, 391. 

Broiled. Deviled ChicVen Leg), j66. 

Oysler-pl*nt, Pouleite, 1019. 

Japuoe Salad, 1075- 


PeiUsBo. 



THE TABL 



Thursday, A ugh 



Breakfast. 



Tonuuo OmeLct^ 456. 
:hc1Ic of Lfimb ^ La Dumu, £74. 



Ctmtl)eon. 



Friday, Augus, 

Breakfast. 






£nntl)eon. 



Malclolc o! EcIl nt. 

CroqiHHci of Lamb i W Pitd, 1179. 

Anchovy Salad, 10J7. 

Currant Tub, 1114. 



Saturday, Augu 
Breakfast. 

Eggiau Beum noir, 414- 
Salci.laHorly. 391. 
BmilEd Lamb Fria it b Diablc. 67s. CaTian 

Oyiur-plant i> la Poulcnc, 1019. 
Whipiwd Cnsm i> la Vanaie, 1154. Croque 

£aiiri)eon. 

Frogl' Lcg> A la Geo. Merrill, 1373. 
EKalopl of Veal i la Duielle, 569. 



Wednesday, Au^ 

Breakfast 



£nnc^con. 

Fried Wbilebail, 301. 
SKwed Vest k la Mungn, 6a 



Omelet witli fine Herfaa, 4}i, 

Bnded PonpiuKi. mltn dltUcI, 319. 

Swuoaa, wilb Whiu Wine uuce. 133. 

Poutoea» Lyonnabe, 991. 

Frsh Gnpei. 



£nncl)con. 



Friday, Augt 

Breakfast. 

OuElet Meiicame, 473. 
FHed Whiieluit. 301. 



£tintl)eon. 

Broiled Sea-boH. 339. 

Vol Culleti Pacuquli S^ 

Stuffed Cibbage, 919. 

Anchovy Sul^id, ID37. 

Boiled Apple Dumpllngl, 1 197. 



THE TABLE. 
Tuesday, August — , 

Breakfast. i 

!(f*LliBaa«t, 447. I 

:d(SolcklijaiBnUe, jz>. Ox-Oil 

(rfIjUBb» RuaiUHDCe. 679, iri, OIJVH, 

itiua cnJnlKBiK. ior3. Parxio, U 

Raipbcnict ud Creaoi. BallodD of Luob 

StuffHi 

roOKl Fiwh Mackerel uu fiaei Hsba, 3)1. Rou 

BhnqiKOe o[ Veal, with NohSIs,}!!. Rami 

Stuffed Lenocc, 9S3- Ooeli 



Wednesday, August — . 

Breakfast i 

Tanuta Ouelel i la PnivBfale. 457. ^ 

BroOed PonertiouK Steaks S>4- Coiaomi 

Pocaloei Chlleau, laa^, Radnhet, 35=. 

Sherty Wbe Jelly, ijtB. Sheep-t-he 

£ttncl]eon. BoaedTurb 

Roan Hull 

WaUK 
rspouch, *Jtti £:gp, ^fo, Kackbcr 

Raipbeny Tain, Hit, q 



Thursday, August — . 



Brtokfoat. 


I 




UtdeV 


Broiled Kingfid.. nuutre d'haiel, 3^9. 




Calf. Feet i U Pouleite, s,B. 1 


Jlivo. 


T<.™in«.il.Bock.,<««. 


Soletk 




Bre«.ofUn. 




OkT»,S>U 


£nncl)eon. 


Fried 


Lal«erkIaRu9liD.ore,i3!J. 


RSK. 


Cucumber Salad, 189. 


Chico 


Satml Bl Sptuv Duck \ la BoucgeoK S39. 


Fiuache 


Soiag Beau, 94B. 


Lad, 


Fiencli Puddbg, ii». 


Ci 



THE TABLE, 



Brcakfaat. 



Fri«IEc8>,4»- 


Q 


Fkh B»ll», 347- 


Muaon, 


MuRaiiHa>hkliZb>g>«,G,.. 


IUdidia,393, 


Swwed Tumipi, wilh Ct»ni, (*7. 




Briacba. i».. 


Shoulder dTLi 


Cttncljeon. 


CDquUla of Sirt 


F«K,« Brocheiw. with B««., 398. ,m- 


S(» 


Chfcl™.Croquri™jil'Eaibl., 760. 


Ro» 


S|-ih.tti:.uGr.lin.9«.. 


Rooui 


AodioTT Sibd, 103J. 


PHchPuddi. 


Chuloae Rune, laGi. 






Breakfast. 



EM,i.UT,^.4.9. 


t 


KlB<fiihaiiGnuiii.3.9. 




S3Ui>g«^l>nt>tiaii»,»7. 


OliYB. 


Pot.10 B>ll>, m6. 


Fried Porgio, 


FrabPlura. 


TendetbinF 




Oynir-pl™ 


Cnncljcan. 


Spring Cha:k™,F 
Gre. 


Froh Mukml, nudtrc dliatcL, 319- 




ewed Mun™,Po™g^, 658. 




StuffrfCuainibm.937. 


Leuon 


Ci'iUaawer >u Gntln, 91«. 


BiKuin, A 


Apple Pit, .0*3. 


C, 


Wedntsday, 


August — . 


Brtakfaot. 


I 


MmbledEggvuhliCliMK, 4=5. 


b 


mb Frio. BuceCt.lben.673, tjB. 




H=n.burj Steak, raw. ij». 


TomUoa, aSS. 


Fried Oywei-plinl, loai. 


SkMe. withl 


IcedTtidlwIeorRice, M,s. 


Veil Cutle 




Stuffed 


£imcl]con. 


FillH of Chick. 
Aspanpa 


mp«,o. White Wine uuce, 34.. 


RooaiSi 




Witerc 



THE TABLE. 



Sunday, August 



Canc^eon. 



Cnb> ii la St. Launot. j) 

Sbloiii Steak i la Bardclaue 

Fried Sweet PotuOH. 99 






Monday, August • 



JBrtakfast. 

ScnmUed ^gi wEtli Tomuovs. 406^ 

Fried Siallapi, }di. 

FUt SauH^ and Maihed I*obtcKa, 71^ 

Fried OdIdiu. 969. 
Rice h la Fnoi^aiie, T iBd. 

£nntt)ean. 

BroilKl. DevDcd Soft-ibelled Crabs. 369. 

Veal CulleB en PapOloKt. s66. 

Uma Beam, 959. 

Anchovy Salad, 103;. 

Sweet Omelet, ,n. 



Tuesday, 


August 


Breakfost. 




Omflel, with Pfoi, 459. 






C 


mb CbojH, with Bacon, 6,7, jj,. 


Motudelb 


Potatoes, tnallre d'hatel. 985. 


Codfi. 


FreJ. Apricotl. 


BriBiin 


Ctmcfjeou. 


Ui 


Kirgfah.mal.red'hft.el,3^- 


A.p 


BeeftKakPieSrAugb«.,BT. 




Slewed Tomatoes, ,«r. 


Tm 


PoBtoSalad, ,o7j. 




Chocobte Eclun, 1143. 





Saturday, Aug 



Breakfast. 

Brailtd Hvn, 753. 

Multon Huh Bu GTrntin. 653. 

Slewed Cmtob, with Cre«m, 937. 

WhippedCreuB&laVuiUe.ti^ 

Cttncl)ton. 



Brtakfast. 

Ets> k U Vanderbllt, 4911. 
Bontd, Bnllcd Smelu, Btemabe auc 
SnwU MvDDU FOoo, Uiddn Wbie nu. 
■SS- 
Llm* Bum Stewed wllh Cnun, 9 



£amt)coii. 



Broiled Trout, tniltn dliUel, 314, 

Cucumber Silid. 189. 

Chop! Suyer, w<lh Potato Croqueltei. C47, 997. 

Bruvclt Sprouti. 939. 

Jelly kUCutelUr, ijis- 



Breakfast. 

Tonulo Omelet. 4J9. 
Fried Ssft-ihellsd CraU, }E8. 
P«'a Feel, Buce Piquaale, 719. 
Poiauei, milm dlitiel, 98;. 
BrigdiH k la Coikd«, wj. 

£ttncl]eon. 



Coffee «cUn,i: 



P" 



Friday, St 

Brcokfost. 

^gi vx Beurre wAr, 414, 

Fried PoiKic. Tanare Buec, jk, »,. 

Huhed Bref k taCiBlan. yn. 

Stowed Frsh Tomauxi. 1097. 

RlcckU Bcmnc Fcmnt, 1173. 

Ciincl)ron. 

PIcked.up Cod&h, 346. 

Cbkkcn 1 li MutUhI, ;8j. 

SfMghtttl k I'lulienne. 960. 

pBopple Pk. 1087. 



Saturday, 

Breakfast. 

ObmIm, wilt Green Pen, ,59. 

BnUcd Hun, 753. 

Tripe it U Creols. 543. 

SwFei Poainei SouSfei, loio. 
Baked Applei, 1134. 

Cnnc^ton. 

Skate, with bUtk Butter, 335, ijj. 

Hinton Chnpi k !■ PtnvcDfiile, 641. 

String Beam, with Cream, 94G. 

Potstto Salad, 1073. 

Skerry Wtae JeUy, 1318. 



Sunday, Se 



Brtakfast. 

Eggs k rAuiore. 4+4. 

Trout, mittre dTiMel, 314- 

Huhed Chicken ui Gntin. Etoj. 



£ttntI)con. 

CraU i> la St. Laurent, 3; 
Calr^head i la Caiour, 6 
kried Sweei Potaioej, 9i 
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THE TABLE, 



Thursday^ September 



Breakfast. 

Scrambled i^ggv, with TrufHes, 407. 

Fried Porgies, 330. 

BroUed lAmb Steak, Pur^e of Peas, 716. 

Potatoes au Gratin, 1004. 

Rioe au Laik d'Amandes, 1170. 



Oinncr. 



£nnct)i 



leon. 

Broiled Boned Smelts, Tartare sauce, 353, 

207. 

Stewed Beef k la Dufimir, 54s. 

Broiled Mushroons 00 Toast, 9x6. 

Ai^le Meringue Pie, X103. 



Oysten, 998. 

Mikado, 33. 

Celery, 090. Radishes. 393. 

Lobster en Chevreuse, 363. 

Sweetbreads k la Colbert, 6x7. 

Green Peas, 978. 

Lamb Chops ^ U Clicfay, 684. 

BroQed Egg-plant, 908. 

Roast Woodcock, 871. 

Watercress Salad, 1072. 

fiaba, Cr6me de Vanille, 13x8. 

Coffee, X349. 



Friday^ September — . 



Breakfast. 



lUinntr. 



Crab Omelet, 455. 

Broiled Fresh Mackerel, mattre dliOtel, 339. 

Sausages i I'ltalienne, 737. 

Fried Oyster-plant, zosx. 

Brioche, xsox. 



£ttnci)eon. 



Mussels k la Mariniire, 378. 

Broiled Lamb Steaks k I'Am^ricaine, 7x8. 

Fried Sweet Potatoes, 993. 

French Pancake i la Gelee, 1x87. 



Oysten, 298. 

Cream of Sorrel, Fermi^re, 81. 

Celery, 390. Bologna Sausage, a86. 

Pompano, Egg sauce, 309. x6x. 

Tenderloin of Beef a la Nivemaise, 505. 

Stuffed Peppers, 975. 

Chicken Croquettes, with Green Peas, 376. 

Macaroni NapoUtaine. 957. 

Reed-birds, 877. 

Tomato Salad, 1070. 

Neapolitan Ice-cream,' ZS93. 

Coffee, X349. 



Saturday^ September — . * 



Breakfast. 



Dinner. 



Hominy and Cream, X034. 

Ham and Eggs, 413. 753. 

Brochette of Lamb k la Dumas, 674. 

Potatoes k la Hanna, xots. 

Fresh Pears. 



Ctrntl)eon. 



Oysten k la Baltimore, 388. 

Breast of Veal, Milanaise, 596. 

Sweet Potatoes, HoUandaise, 999. 

Cocoanut Pie, xxoz. 



East River Oysters, 398. 

Ox-tail & I'Anglaise, 40. 

Lyons Sausage, 386. Radishes, 393. 

Salmon k la Creole, 339. 

Saddle of Mutton, Currant Jelly, 666. 

Stuffed Tomatoes, 1033. 

Pigeons en Compote, 823. 

Cardons k la Mobile, 931. 

Roast Beef, 537 . 

Chicory Salad, 1046. 

Rice Pudding, Z143. 

Coffee, X349. 



\ 



THE TABLE. 

Wednesday, Septen 

Brtakfast. 



Egg.au Miroir. 4.^ 

Lamb Steak !i l-Amerkaine. iM 
Stewed Turnips, with Cream, 96;. 


Broiled 


Cnntheon. 


Sprir 


C0dft.l1. HollandaiK Muce. 35,. .60 

Veal Cutlet, en PapJlole:».i66. 

Spa,he.UauCr-tin,,6,. 

Ch0MlattEdai™,.,43. 




Thursday, 


Septemb, 


Brtakfost. 




Oatmeal and Cream. 
Kidney Omelet. 4^3. 

Succotash, to:i. 


Kennel 
Grei 


£untf)ton. 


Turbi 


Fried Sea-baa, jao. 

Sweet Polatoa, HolLuidaiie, 999. 
Mille-feuillea, tiij. 




Friday, September 


Breakfast. 




OzneletJl'E.pagoole,,7,. 

Broiled Pompano, jjij. 

Pork Chops «uce Robert. 746. 

Broiled Sweet PoBioo. 983. 

Com Fritter*. 965. 


Cucumbe 
Fre 


Cuncl)eon. 

Stuffed DevBed Clamt 374. 

Tendron ot Veal. Put^eof Len.ili. 6,3. 88. 

Cauliflower au Gntin, 9J«. 

Crab Salad. 1047. 

Omeletau Kinch. 476. 


Suprin 



Tuesday, Sep 

Breokfart. 

SenDUed Eggi, whh Aapunciw-KiiK, tfA. 
■ Butj nuce MayonBMiBV. 333, 90A, p 

CutTl Lner 1 1'AbKiaiDe, jgi. 
Stewed Linm Beus, gji. 

I 

£nnrl)ton. 

Sotlopi BnHne, 399. 

Cvrry of Luub i I'lndienoe. 677. 

Siroet Fimtoo Smia^o, loio. 

dncerbn^, 1113. 



Wednesday, St 

jQrtakfoot. 



Cnticheon. 



CodfiA i la Pfovfflijiae, jja. «4«. 

Huhcd Chicktii, wi>b Cnwn, Sb«- 

Uemnc Salad, 1074. 

Klndijdlr.i3i9. 



Thursday, Sef 

Sreakfflst. 

ScKinblcd Eegi. with Toaiatsa, fof. 

Fiicd EcU, 3};. 
Broiled Cair< Liver and Bacon, 514. C 



Pcuhc* and Cream. 

£nncl)ian. 

Frogs k U Poulcue. J99 

Mudiroomi, Stewed with Crei 
GnoHbeny Fie, 1091. 






THE TABL 



Monday, Septen 

Steakfaflt. 



Slewed Appl&i, 133a. 

Cnntljeon. 

OyHtr P»tlJo, 387. 

ub Chopa ^ la Robiiuoiii 6^ 

BnjHcb SpTDuti, 939, 

VuUli Ednin, 1145. 



Tuesday, Oclobi 

Brtakfast. 



Cnncljtoti. 

: Porgiei. with Ftae HhU, ji- 
HI of V™l \ la ChiuKUt. 631. 
lover ^ I'Molbndake, 935, i6d 



Wrdnesday, Octoi 



Brfokfoat. 



Ccxllilh W I'HoUudaiie, 351, 
CoTKEd BeeTHuh i. la Zlni^i 

fnitaPnin. 

finncljeon. 

Cnta & la St. Louroil, 37 



>0 THE TABLE. 

Sunday, October — 

Breakfast. 

Omclu & I'ElpRsnole, ni. 
Huhcd Turkey !> U Crime, So,. '^''"V«l-m 

WhippKl Crestn S la Vnnille, .im- Su"ri^l 

£nnil)roii. pu, 

Terrmpin li la Newburg, 396, isg- 
liroilcd Spring Cblckv, wllh Bacon. ;j£. Cclcr) 

UmlulB )i la ScbultH. i6j. 



BrrakfoBt. 



Fth Balls 3<7. 




Gibltl 


.»w«lKI(lncyi.withMmdem 




Oleiy, »9a 


Putiuxi. Julienne. 1D13. 




Sl.eep'»J«= 


P™.rv«ICI«nieM3«. 




Fried < 


fnncljeon. 






ScallajK. BreKoke, 391. 




R««I>«< 


Haihed Turkey, irilh Cmun, 


■ Bo*. 


Barbede 


MaeaniniauGratln.9Ss 




. TurbB 



Tuesday, October - 



jQrcakfast. 

Omelet, willi fine HerlK. t; 

Fried Wliiteball.jdi. 

Andouilleilei. Broiled. j,i 

Hashed PotatoB au Graiin, i 

Rtce. with Appln. M^'nfiu jet 



£iiiict)ec 



2 THE TABLE, 

Saturday, October — . 

Srtakfost. 

BonHiiruulCrcui, lojt. Pule 

Scnmbled E«Kh Vilh Ham. 40S. Conu 

Broiled PanerlwuK Steak. 5^4. Celoy. 390. 

Lyoniuiie Pctitoo, ^1. Rroiled Der 

WbcBl C)ik», 1184- Sweeliu 



Cuncljton. 






CodUi Tsneuet. Cream uuce, J49, il 
Mnnd Tenderloin, Pnrtucuc, SO'. 

Boiled Apple Dumpllagi, 1117. 



Suaday, October - 

BrtakfaBt. 

Bat, Willi Cdery, nj. 
!d Spankh-nuclcercL, maitred'hOwl, 3»^ ^^ 
3aK[diieyl,SaulMauxChampicDiiRi.7i4. ^ 

SwKtPncaUieibouinies, laio. „ , 



Cnntl)eon. 



MiuKb k la Mariniire. jjt. 

Tripe II la BnrdelaiK. m4' 
Broiled Glome k la Pomeroy, 134 

CauliBower iialad. 1040. 
Germin Pancake^ with Apples. 11. 



Monday, October — . 



Brtakfast. 



Omelel aux Sauciser, 465. 
Baled Chiclien Halibut. Cream Kiii«.] 
Bee&lemk. with WmercreB, $14. 
Fried Sarataga P^tstoci, lotl. 



£anct)con. 

■enh, Remoulade uuce, 314. «. 

Veal Cullcu. nigasqui. j6i>. 

Oyiter-plaor. Pngleiie. loig. 

Cianbeny Tarn. HI*. 
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THE TABLE, 



Thursday^ Qctober — . 



Breakfast 

Poached Eggs on Toast, 404. 

Scallops, with White Wine. 34a. 

Minced Beef k la Provengale. ^oa 

Potatoes en Paillef 1014. 

Apples Meringu^es, 1348. 



Cuncljeon. 



Oysters k la Baltimore, 388. 

Bee&teak Pie k V Am^ricaine, 488. 

Salad Aalienne, Z036. 

Strawberry Tarts, 1x17. 



JDinncr. 



Massachusetts Bay Oysters, 398. 

Consomm^ Royale. Z07. 

Celery. 290. Sausage, s86. 

Kiogiish aux fines Herbes, 331. 

Saddle of Mutton, Poivrade sauce, 667. 

Green Peas k TAnglaise. 978. 

Croquettes of Sweetbreads, 630. 

Brussels Sprouts, 933. 

Roast Woodcock, 871. 

Celery Salad, 1043. 
Orange Water-ice, 1380. 
Almond Biscuits, 1335. 
Coffee, Z349. 



Friday^ October — . 



Breakfast 



Cheese Omelet, 469. 

FHed Soft-shelled Crabs, 368. 

Sausage k Tltalienne, 737. 

Potatoes, Saut6es au Beurre, 994. 

Stewed Prunes, 1330. 



Cttncl)con. 



Smelts k la Joinville, 333. 

Stewed Mutton, Portugaise, 658. 

Russian Salad, 1065. 

Allumettes, 1205. 



flTmntr. 



Clams, 300. 
Pot-au*Feu, 54. 

Radishes, 393 

Bass k la Chambord, 343- 

Tenderloin, Pique k la Sevtgn^, 530. 

Succotash, I033. 

Veal Cutlets k la Milanaise, 563. 

A^aragus-tops, Hollandaise, 904. 

Roasted Plovers, 865. 

Barbe de Capudne Salad, 1038. 

Chocolate Pudding, 1146. 

Coffee, Z349. 



OUt< 



Saturday, October — . 



Breakfast. 

Fried Eggs, 4x3. 
Boiled Halibut, sauce Hollandaise. 309, x6o. 
Broiled Deviled Beefeteak. 334. 
PoUtoes, Parisienne, 986. 
Stewed Quinces, X338. 



©inner. 



£Qncl)eon. 



Oysters en Brochette, with Bacon, 385. 

Blanquette of Veal, with Green Peas, 55X. 

Spinach aux Croiitons, 940. 

Omelet au Rhum, 476. 



Small Rockaway Oysters, «98.. 
Sorrel, with Rice, 43. 
Lyons Sausage. 286. Celery, 

. Bluefish k Tlcarienne. 336. 
Amourettes of Lamb, Tomato sauce, 673. 
String Beans au Blanc, 947. 
.Beef-tongue kla Milanaise, 538. 
Oyster-plant k la Poulette, 10x9. 
Roast Squabs, 8x6. 
Celery S^ad, X04X. 
Baba, Cream k la Vaniile, X3i8. 
Coffee, X349. 
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THE TABLE, 



Wednesday^ October — . 



Srtakfast. 

Omdet, wtth Aqnn^^us-tops, 458. 

Booed Broiled Smeki, Beanuuie, 353. 

Corned Beef Hash ^ rAmericaine, 599. 

Stewed Carrots and Cream, 997. 

Prescrred Plums, S343. 

£nncl)eon. 

Stuffed Devfled Lobster, 367. 

Squabs k la Chipolata, 8az. 

Cauliflower. Vinaigrette. xck4o. 

Charioctct Panachees, 1300. 



Dinner. 

Oyaters,398. 

Puree ofPurtridge & b Destaing, 89. 

Cdery, 390. Ljroos Sausage, j86. 

Broiled Sponah-madcerel* maitre dliAtel, 339. 

Mutton Chops Jt la Robinson, 6S9. 

Potato Croquettes, 997. 

Sweedueads k la Pompadour, 618. 

Tomatoes it la Bock, zoa6. 

Roast Chicken, 755. 

Wat ercres s Salad, 107a. 

Tapioca Pudding. 1 141. 

Coffee, Z349. 



Thursday^ October — . 



Brtakfast. 

Sggs \ la Boone Femme, 43a. 

Fried Black-bass, 390. 

Veal Cutlets V la Philadelphia, 565. 

Fried Potatoes, 993. 

Rice ^ la Fran^aiae, i xSo. 

£unct)eon. 

Oysters k la Poulette, 383. 
Lamb Chops k la S^ora, 681. 
Sweet Potatoes Soufllees, xoio. 
Chicken Salad, 1044. 

Madeleine Printaniire, 1337. 



Dinner. 



Clams, 300. 

Cream of Asparagus, 70. 

Olires. Radidies, 099. 

Pompano, maitre d'hfttel, 339. 

Boiled Turkey k la Baltimore, 799. 

Stewed Lima Beans, 95a. 

FDeti Mignons aux Gourmets, 508, 

^>inach, with Grayy, 943. 

Roast Canvas-back, Currant Jelly, 874, 1336. 

Celery Salad. 1048. 

Biscuits Tortoni, 1387. 

Coffee, 1349. 



Friday^ November 



Ureakfoat. 

Tomato Omelet, 456. 

Bofled HaUbut, Lobster sauce, 309, 158 

Lamb Chops, with Bacon, 647, 754. 

Potatoes, Lyonnaise, 992. 

Stewed Apples, 1333. 

Cnncl)eon. 

Soft Clams a la Merrill, 389. 

Bee&teak Pie k I'Anglatse, 487. 

Lobster Salad, zci6z. 

Lemon Pudding, 1x57. 



Dinner. 



Oysters, 998. 

Printanier Chasseur, 5a. 

Lyons Sausage, 986. Celery, 399. 

Pompano, with Sorrel, 337. 

Brisotin of Veal, Poivrade sauce, 554, 194. 

Ojrster-plant, Poulette, 1019. 

Chicken k la Maryland, 785. 

Artichokes, Barigoul, 896. 

Roast Quails on Toast, 834. 

Watercress Salad, Z079. 

Strawberry Ice-cream, 1374. 

Lady-6nger5, 1331. 

Coffee, Z349. 



I30 



THE TABLE. 



Tuesdc^y November — . 



BrtakfosL 



Egg* *tt Solell, 415. 

Codlbfa krHoHandaite, 353. x6a 

Stewed CalTt Lirer k KAkadenne, ij^, 

, Potfttoei, mattre d'hdtel, 985. 

lUce k la Cond^, ix8z. 



£tnicl)i 



feon. 

Oibt k la St. Jean, 371. 

Broiled Qoaflt on Toast, 83s- 

FHed Egs-plaat, 907. 

Bsrato Salad, 1073. 

French Pnddiiv ^ b^ Delmonico, 1139 



IDinntr. 

Mill Pond Oyfllen, 998. 

Odon Sooi»i 130. 

Friided Cdery, a9x« Tooutoea, s6S. 

Matelote of Edit 33a. 

Putxidge, with Cabbage, 845. 

Sweetbreads Laided k la Fioand^, 603. 



Roost Laa\b, 583. 
Escarole Salad, 1055. 
Omelet Sooflee, 474. 

Z349* 



Wednesday^ November — . 



Breaktaat. 

Omelet, Vandeibilt, 471. 

Broiled Sardines on Toast, 403. 

Sausages Gastronome, 740. 

Stewed Tomatoes, 1097. 

Rbeln-winejeily, 1384. 



£tinci)eon. 



Soles k la Horly, 39X. 
Chret of Venkon k la Fransaise, 887. 
. Lamb-tongue Salad, 1056. 
Edafas k la VaaHle, za45* 



Qltnner. 

Oak Island Oysters, 898. 

MulUgatawney k la Debnonico, 35. 

Caviare, sSx. Radishes, 99a. 

Frogs k TEqiagnole, 40X. 

FDlet of Hare, sance Poivimde, 895. 

FrendxPeas. 

CUdcen Croquettes k la P^r%ueux. 759. 

Stuffed Egg-plant, 909. 

Brofled Red-^ieads, Curxant J«Ay, 876, X3a6. 

Lettuce Salad, xo57. 

Apple Pudding k I'Hdv^tienae, xxss. 

Co6fee,»349. 



Thursday^ November — . 



Breakfast. 



IDtnntr. 



Eggs kPAurore, 444. 

Fish BaRs, 347. 

Calfs-head k \x Vinaigrette, 640. 

Hashed Potatoes, with Cream, 1003. 

Peadi Marmalade, X33X. 



CnncI)! 



|ton. 

Broiled Salmon Steaks, Andiovy Butter, 3x0, 

146. 
Tripe k la Creole. 545. 
Spaghetti au Gratln, 961. 
HotSavaiin, 1x98. 



Clams, 300. 
Chidcen k la Rfehmond, 69. 
Cdery, 990. Lyons Sausage. 986. 

Sheep's-head, with fine Herbs, 33X. 
Tenderloin of BeeC Piqu6 aux O^^es, 496. 
Succotash, X099. 
Sweetbreads k la Pompadour, 6x8. 
Stuffed Peppers, 973. 
Roast Quails, with Watercrsss, 834. 
Celery Salad, xo4t. 
Pound Cake, Glac^, X193. 
Coffee, 1949. 
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Monday y November — 



Brtakfodt. 



iUittntr. 



Scnunbled Eggs, wkh Aapanpis-tops, 406. 

Bnnled Bludbh, 329. 

Hashed Lamb k la Polonaise, jroo. 

Potatoes, Julienne, X013. 

- Rice & KAtrolo, 1x71. 

Cnncl)eon. 

OystenklaMali986. 

Chops, Soyer, 647. 

Potatoes, Duchesse, xoo6. 

Carrots, with Cream, 927. 

Pear Pie, 1084. 



Clams, 300W 
Crodkte-an-Pot, xx. 
Celery, 990. Tooaatoes, 

^ Smelts k la Toaloase, 354. 

Oret of Rabbit k la PMisieime. 888. 

Stuffed Pqipers, 975. 

Croustade of Chidcen ii la Dreux, 76a. 

Red-heads and Hominy, 876, X035. 

Celery Salad, Z04S. 

Baba au Madire, xaxy. 

Coffee, X349. 



Tuesday^ November — 



jBreakfaat. 

Sausage Omelet, 465. 
k la maltre d'hfttel. 306. 
Mutton Chops, Breaded, 643. 
Saratoga Potatoes, xozi. 
Com Fritters, 965. 

£tincl)eon. 

Broiled Oystets en Brochette au Petit Sal6, 385. 

BroQed Quails on Toast, 835. 

Caufiflower Salad, X040. 

Rice and Cream k la Croce, 1396. 



JOinntn 



Oysters, 098. 

Bisque of Crabs, 9. 

Sardines, 383. Radislies, 39a. 

Fresh Mackerel aux fines Herbes, 331. 

Lamb Steak k rAmericalae, 718. 

Celery k la Moelle de Boeuf, 930. 

Chicken, Saute k la Marengo, 771. 

Peas and Bacon, 981. 

Grouse sur Canap6, 859. 

Chicory Salad, X046. 

Difdomatic Pudding. xxa9. 

Coffee, X349. 






Wednesday^ Novembver — . 



Breakfast. 



Eggs k la Bonne Femme, 43s. 

Hamburg Steak, Russian ^auce, 506. 

BroQed Bacon, 754. 

Stewed Potatoes, 995. 

Baked Apples, 1x94. 

£nncl)eon. 

Crawfish k la Bordelaise, 360. 

Salmi of Duoks, with Olives, 807. 

Fried Sweet Potatoes, 993. 

Tomato Salad, X070. 

French Pancake, with Jelly, XX87. 



IBtnner. 

Small Rockaway Oysten, 398. 

Consomm^, Italian Paste, T03. 

Celery, 390. Caviare, aftx. 

Codfish Tongues, blade Butter, 349. 

Broiled Sirloin Steak k la Duchesse. 494. 

Fried Oyster-plant, xosx. 

VoI-au-Vent, Fhianci&re, 8x0. 

Brussels Sprouts, 933. 

Roast WoodcOclc) 87X. 

Lettuce Salad, X057. 

Caramel Pudding, xz66. 

Coffee, X34^ 
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Suilday^ Novemher — . 



Break£urt. 



minntr. 



ScTMiWod Egpi, viA Trufl«, 407. 

Broflod SfiU MackerdL 309. 

SMMget it ririHwiM, 737. 

Fiiad Po^M t P W i 99$* 

Whipfwd CrtiiB au MaraKhino, 1357. 



Citn(i)eoti. 



LobitOT cp Brodicdte. 361. 

BroOed Squabt, with Baooa, 817. 

Spagbeld au Gratin, 961. 

Rhuboib Tarts, ixza. 



Oyateia, 098. 

CrMm of A^panffvii 7o> 
CoUry, ago. 

Tenapin k b MaiylMid, 397. 
BroiM Toadarloin ^ la Nhremaiw, 90$. 

Brofled ToautiMa. xosc 

Sweedtreads Lardad 4 la BeanuoK, 6iaL 

BtuMcli Spwwmk 9'9« 

Itowfflinft Fimdi. 1304. 

Roast Canvas «back Ducks, Cunanc Jelly. 

874, X3a6. 

Cikcy Salad, 104a. 

Tutti-frutti, 1*93. 

\ la Ck. C. Dehnonko. 1349. 

Pont rEv€que Cheese. 

Coffee, X349. 



Monday y November — 



BrtakfoBt. 

Omelet, widi Asparagus-tops, 458. 

Fish Balls, 347. 
Hashed Turkey en Bofdure» 8os* 
Beet-roots k la Crteie, gta. 
Wheat Cakes, X184. 

£ttncl)eon. 

Broiled Fresh Mackerel, Anchory Batter, 

339, X46. 

Veal CutictB k hi Mar^chale, s6a. 

Potatoes, Ch&teau, X009. 

Anchovy Salad, X037. 

VermlodU Puddnig, xx4a. 



IDinntr. 



Priaoe's Bey Oysftsn, sgB. 

Plw<6eoCCricy, 49. 
aS3. Radiihes, 

Stuffed ]>eviled Lobster. 367, 
Calf s-head en Tortue. 641. 
Stxing Beans, 948. 
Teodeilofa, Pk|u6 k la PoftugalBe, 5x7. 
9if ashed Potatoes, 998. 
Roast EncUsh Snipe, with Watercress, 868. 
Toosato, Mayomneise SaM, 107X. 
Piaeapple Fte, xo87. 
CoffiDe,x349. 



Tuesday^ November — 



!3rtalcfa0t. 

Pbached E«g9 00 Toast, 404. 

Fried SmelfeK, Tomato sauce, 301, 905. 

Lamb Steak k I'Am^ricaine, 7x8. 

Potatoes au Gratin, 1004. 

Small Brioches, xaos. 

£itncl)e(m. 

Sheep^s4iead k bi Crtole, 339. 

Be«6teak Pie k P Anglaise, 487. 

Macaroni au Gratm, 955. 

Plum Pie, Z094. 



IDinntr. 



Little Neck Cbuns, 300. 

Por^e Jadcson, 49. 

Olives. MortsdeUa, n87. 

Bass en Matelote, 33a. 

BrofledTendefftoin k la Beamaise, 49a. 

Potatoes k la Windsor. xoo8. 

Suprteie of Partridge k la Godard, 851. 

French Peas. 

Reest Lamb, Mint sauoe. 58$, 169. 

Celery Salad, X04S. 

Kttmmri Jelly, 1333. 

Sw^ct AlnuNid Macaroons, xaxo. 

Coffee, X349> 
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Saturday^ November — . 



Breakfast. 



{Dinntr. 



Egg» k la Port, 1366. 
Fresh Mackerd, maltre d*h6tel, 399. 
Broiled Lamb Fries k la Diable. 672. 
Fritten SouA^es, 1192. 



£ttncl)ton. 



Pkked-up Codfish, 346. 
Mignons Filets ii la Drown, 1389. 

Stuffed Lettuoe, 953. 
BoOed Apple Dumpiings, 1127. 



Prince's Bay Oysten, •98. 

Consooun^ Suddoise, isa. 

Anchovies, 984. Cdery, a9cx 

Red •snapper. Cream lauoe, 35a, 181. 

Grenadins of Veal k 1' Afiicaine, 589. 

Stewed Com, 964. 

Chicken, Saut^ k la Pamentier, 773. 

Stafled Tomatoes, loas. 

Roast Squabs, 816. 

Watercress Salad, X073. 

Home-made Cake, zaao. 

Coffee, 1349. 



Sutiday^ November — . 



Breakfast. 



IDtnntr. 



Omelet Raspail, 467. 

Broiled Bluefish, maltre d*hfttel, 329. 

Venison Steak, Currant Jelly, 884. 

Fried Potatoes. 993. 

Cr#me en Mousse au Marasdiino, 1257. 



£Qncl)ton. 



Pompano, with White Wine, 34a. 
Broiled Chicken, with Bacon, 756. 
Salad k I'ltalienne, 1036. 
Charlotte Rusm, 1261. 



Massachusetts Bay Oysters, 298. 
Tomato k TAndalouse, 58. 
Lyons Sausage, 986. Radishes, 

Lobster k la Newbuzg, 359. 
Sweetbreads, Soubise, 606. 
Artkfaoke-bottoms, Florentine, 903. 
avet of Rabbit k la Pariuenne, 888. 

String Beans, 948. 
Pundi k la Lorenxo Delmooio, X303. 
Canvas-bade Ducks, Currant Jelly, 874, X3a6. 
Celery, Mayonnaise Salad, xo4a. 
Cabinet Pudding k la Sadi-Carnot, 1x64. 
GorgtmsoUa Ch4 
Coffee, X349. 



Monday^ November — . 



Breakfast. 



JDinner. 



E^ggs au Miroir, 425. 

Potgies k lltalienne, 337. 

Lamb Chops, with Bacon, 647, 754. 

Potatoes, Duchesse, xoo6. 

Rice au Lait d'Amandes, X170. 



£unel)eon. 



Stuffed, Deviled Crabs, 370. 

Hashed Chkken k b Polonaise, 803. 

Lobster Salad k la Plummer, 1069. 

Cherry Pie, X098. 



Mill Pond Oysten, 998. 
' Purte Bretoone, 43. 
Celery, 990. Olivea. 

Brofled Salmon Tafls, 308. 
Double Porterhouse Steak, with Marrow. 

5»5» "44. 
Potatoes k la Pttzisieane, 986. 

Chicken, Saut^ k la Boh^mienne, 778. 

Brussels Sprouts, 999. 

Roast Partridge, 843. 

Wateroress Salad, X079. 

Indian Pudding, 1x45. 

Coffee, X349. 
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THAHKmiVINQ DAY. 
Thursday, November -~-. 

Srtohfost 

Ecgi k la CUpDlua. 443. 
(Ulr*4wd k la Cannr. S3I 



£ancl)eon. 



Ptw) Fnai, HBc Tunn, 400, ■a^ 

Hbcad Bcefk 1> GnogiK. yio, >». 

9inat PooiM^ Soufl^ti, is» 



minncr. 



GIblel 1 1'EcoHbe, ao. 
«T. C 

Codfith, Eu lauct. 311, 161. 

Larab Clvia ii \m Roloioa. 6(l 

CroqucRn of Macmnl, >n' 

CutT7 of Chickoi i L'£ipagno1fl, 793. 

UiMhiDoauon ToaM. 916. 

Pimch m 8urpne, 1309. 

Roan Tuikay. CiMbenr buu, lob 13a 

Cderr Alad. loia. 

HbKC Ha, tab. 
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THE TABLE. 



Monday^ December — . 



Breakfast. 

Kidney Omeltt, 463. 

BroUed Hazn, 753. 

Tripe i la Creole, 545. 

Potatoes ^ la Hanna, loza. 

Cream Renren^, 1952. 

£ttncl)tan. 

Bate, Ravlgote Mtuce, 35a. 147. 
Breaded Mutt<m Chops, Tomato sauce, 643, 

aos. 
Fried Sweet Potatoes, 993. 
MarceUa-wine Jelly k la CasteUar, 1395. 



IDtnntr. 



Claott, 300. 

Paysanne, 53. 

Lyons Sausage, 986. Watercress, 1073. 

Blackiish 4. la makre d1i6tel, 399. 

Fried Chicken, Cream sauoe, 301, k8i. 

Brussels Sprouts, 983. 

Breast of Lamb ik la Jardhiiire, 709. 

Macaroni jk I'ltalienne, 956. 

Roast Teal Dudes, widi Hominy, 859, Z035. 

Doooette Sslad, 1059* 

Rum Cake, 1999. 

Coffee, 1349. 



Tuesday^ December — . 



JBreakfoBt. 



IDinner, 



EggR en Panade, 436. 

Codfish, HoUandaise sauce, 359, 160. 

Veal Cutlets k la Philadelphia. 565. 

Broiled Sweet Potatoes, 983. 

Buckwheat Cakes, 1183. 



£tincl)j 



|ton. 

Crabs, St. Laurent, 379. 

Beef-tongue, sauce Piquante, 533. 

lima Beans, 959. 

Japanese Salad, <io75. 

Strawberry Tarts, 1x17. 



Blue Point Oysten. 998. 

MikadO) 3a* 

Radishes, 999. Caviare, aSz^ 

Red-snapper k la Bordekae, 341. 

Chicken, Sauti & la Marengo, 77X. 

C<Mm, Stewed widi Butter, 964. 

Coquillcs ol Sweet'>reads it la Dreux, 6ai. 

Bruawb Sprouts, 999. 

Roast PloTer and Watercress, 865. 

Barbe de Capudne Salad, X038. 

Apt>l6 Fritters, 1x91. 

Coffee, X349. 



Wednesday^ December — . 



Brtakfaat. 



IDtnntr; 



Omelet, with fine Herbs, 45X. 

Fried Scallops, Tomato sauce, 30X, 905. 

Lamb Steak, with Bacon, 7x6, 754. 

Potatoes, Dialtre dlidtel, 985. 

Bnoche Condd, 1903. 



£ttn(l)eon. 



Fried Porgies, Egg sauce, 390, x6x. 

Tendron of Veal, Morlaisienne, 635. 

Risotto k la Milanai&e, X0X7. 

Charlotte Russe, i96x. 



Rockaway Oysters, 998. ■ 
Chkken k hi PUoMUafae, 63. 
Lyons Sausage, 986. 

Smelts k la Touloase, 354. 
Cromesquis of Chideen k la Reine, 765. 

Scoffed Omens, 970. 
Tenderloin, Pkiu« k la Portogaise. 5x7. 
Cardons, with Marrow, 93X. 
Roast Grouse, with Watercress, 85a. 

Celery Salad, 1049. 

Peach Pudding k la Richdku, xxjo. 

Coffee, S349. 



Sunday, Dtte* 



Brtakfost. 

^luUi OhhIu, t1». 

iM SBidB, TAut-e B1ICC, jei, 107. 

PoneriMuK StHk, 5*4. 

SUwed Pnuin, 99;. 

Crtin SB Uoow ■« C>«, t>53- 



£ttntl)ec 



Pie k Ik Hutlu WuUigtoo, » 



Monday, Decn 

JBreakfofit: 

ckcdEg^on AncfaOTyTuat, 404, >8o. 

Fii)> B>Us 347- 

fiecd-tDDguei PlqiuiUe Huce» 533. OU* 

Mulled pDIUoa au Gndo, »>. 

RlM ud CnuB k U Croa, »9<- 



£ancl)ton. 



Oyucr pKttlei, 387, 

Lbnlof Dudclmgikl'Am^ricilDe, Ba6. 

Swtel PoBIoaSaiffl^ isio. 



Tuesday, Dect. 

Srtakfd«t. 

Omelet, with Cheeie. 46<). 

Cod'i ToBfuc* k U Poulcni, 391 . 

UckcB Liven Ssut«iBuUiuUn, 707. Raii 

Potato CroqueRea, 997p 

Pranrred Egg-plums, 1343. 



£ancl)cc 
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Saturday, Deeembt 

Breakfast. 

Uoakiy uid Cmbm, lo^. 
Hia nxl Egp. 411. TJJ. 
Broflcd DcTilcd MuBan KidncTi, 71). OHta. 

Fried E^MUod, 9g}. Lnbatr 

BikcdApplH. ■■14- X 

£ancl)con. chicko 



Sunday, JDeamdet 

Dreakfost. 



^iricoc PreierTB, 1340- 

£nncl]can. 



Monday, Decembt 



Breakfast. 

^gi t U Bome Fauu, 4}i. 

Fried Fr»vbh, 30,. 

MutUn Cbopi, Bu« CiJbeTT, 64T, T90. 

PaUlau, DudhoK. 1006. 

WUppcd Cram 1 U Vuille, 11J4 . 



£nncl)ton. 



146 



THE TABLE. 



Friday^ December — . 



Brealdort. 

Omelet Mesicabep 473. 

Filed Black-bea. 301. 

Sttdnges k I' Anglaise, 736. 

Saratoga Potaloei, loii. 

Peach Manaalade, 1331* 

£tmcl)eon. 

PickedUnp Codfish, 346. 
Beeftteak Pie & rAmericame, 48a. 

Lobrter Salad, 1061. 
Rice and Cream k la Crooe, 1296. 



IDtnner. 



Oak Iilaad Oysien, agB. 

Bisque of Clams, 8L 

Sardhies, 983. Celery, 

Bounie*^-BaasK k la Marscfllaise, 340. 

Broiled Teaderlom k la B^amaae, 493. 

Tomatoes k la Reine, 1004. 

Pigeon Cutlets k kt Victoria. 8x5. 

Fried Egg-i^ant, 907. 

Roast QuaOi on Toast, 834. 

Cdery Salad, 1041. 

Vanilla Ice-cream, 1872 . 

Petites Bouch^cs des Dames* 1037. 

Coffee, 1349. 



Saturday^ December — . 

Brtakiost. {Dinner. 



^gs k la Valendenne, 4S1. 

Broiled Sardines on Toast, 403. 

Lamb Kidneys, Sant^ k I'ltallenne, 663. 

Baked Potatoes. 
Marcella-wine Jelly k la Castellar, 13S5. 

£unci)eon. 

Scallops k la Brestoise, 39a. 

Squabs k rAm^ricaine, Sso. 

Cauliflower an Gratin, 906. 

Mince Flow 108a. 



Clams, 300. 

Consomm^ Napglitame, 137. 

Radishes, 993. Cariare, ^t. 

HaddodE, Crsam sanoe, 35a, iSx. 

Mignons FOets, with Marrow, 5x0. 

Fiied l^^^lant, 907. 

Dock k la Rouennaiie, 825. 

Cdery, with Cream, 999. 

Roast Lamb, Mint muoe, 585, 169. 

Chicory Salad, X045.* 

BiKuiu Tortoni, 1987. 

CoffBe,i349. 



Sunday^ December — . 



BreakfosTt. 



JDinntr. 



Eggs k hi Hyde, 448. 

Fried Frogs' Legs* Tomato nauce, 400, aos- 

Hashed Chicken, with Cream, 804. 

Fried Oyster-plant, soex. 

Rice k la Cond^, xx8x. 



Cnnct)ton. 



Stewed Terrapin k la Maryland, 397. 

Broiled Red -head I>ucks, Currant Jelly, 

876, x3a^ 

RiMtto k k MiUnalM, 20x7. 

Japanese Salad, X075. 

R a spber ry Tans, xixS. 



Small Rockaway Oysters, 998. 

Ch&cken.wldi Leeks, 68. 

Celery, 090. Oli 

Stuffed Devilad Lohster, 367. 

Salmi of Woodcock k fat Gastronome, 8149 

FrsndiPeas. 

SweetbNfub k U Soobiw, 606. 

Tomatoes k U Bock, xoa6. 

Punchk la Lorenso Delmonico, 2303. 

Roast GrooM k k Sam Ward, 853. 

Celery, MayonnaiM Salad, to4«. 

BfacMoiae k U Cavour, 2998L 

Biscuits Ambffokiicnna, 2934. 



S34»> 



CHmai 
Brtokl 

BnOed&kMi 

£ontl]i 




Frcock P«n. wkb b 

SOiflM DcrOcd I 

ChampaffiM Pu 

Cun»b«k Duclo, with C> 






JPS. 



I medium-aiEcd, peeled, sound ODtons 
fine, fresh, green pepper, the same 
ho( range, with a gill of sweet oil. 
tree pinls ofhot while broth (No. 99}. 
J, well-washed potatoes into quarters, 
:d, peeled tomatoes into rather small 
in with a pinch of salt (tfae equivalent 
of pepper, and then l>oil well for fully- 
strong bouquet (No. 354) at the be- 
powdered saffron, diluted in a little 
:>und of boned codfish, cut into small 
;s, pour into a hot soup tureen, and 

small squares three medium-sized 
and two leeks ; put these with two 

tul for > few moments ; moisten with 
with hall a lablespoonful of salt, and 
three-quarters of an hour, and then 

2) ; when ready, serve with six slices 

ime as for No. 2. adding half a. cupful 
inutes before serving ; taste to see if 

same, adding two good handfuls of 
;fore serving. 

to small squares a quarter of a pound 
tie in a saucepan on the hot range, 
-olh (No. 99), add half a pint of prln- 
and half a pinch each of salt and pep- 
n hour, and a few moments before 
iced lomato, taste to see if sufflciently 
hot tureen, and send to the table. 
d, — Brown in a little fat, in a sauce- 
juares of lean beef and a sliced onion ; 
lo. 99), adding half a. cup of oatmeal. 
If a tablespoonful of salt and a lea- 
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7> Itimrfra — Brown in a saucepan one pi 
adding; half a pint of chopped celery ; lei i 
minutes, then moisten with three pints of 
quarter of a pound of very finely shred trip 
spoonful of salt and a tenspoonful of pep 
twenty-five minutes, and serve with a little % 

8. K>q«fl of Clams.— Open twelve largi 
(heir own juice, and drain. Then pound 
them back into a saucepan with the same 
white broth (No. 99), one bouquel (No. 2;.; 
little pepper, but no salt ; boil for fony-live 1 
a fine sieve, adding half a cupful of good t 
boil again, and serve with very small square: 

9. BiM|neofCra1>8.— Boil four hard-shel 
about fifteen minutes; wash and drain them n 

10. Bl^queof Lobster.— The same as f 
lobster boiled in the shell will be sufficient: ! 
boiled lobster claw, cut in dice. 

11. Crofkto-an-Pot.- Take two carrots 
turnip, cut the same, adding a few pieces of 
chopped-up cabbage ; stew them for ten min 
with two ounces of butler : then moisten wii 
(No. 99). adding half a tablespoonful of salt a 
Boil well for thirty minutes, and serve wi 

12. Fish Chowder^ Boston strl^.—Take 

sii pounds, cut the head off and remove all 
into square pieces, place them in a bowl, and 
pint of cold water so as lo have the lies 

with one pinch of salt and half a pinch of ( 
minulcs. Peel and slice very fine one sma 
saucepan with one ounce of butter, half an 01 
dice-shaped pieces, ict cook for five minutes 
of flour. Siir well together for three minute 
ful not lo let it get brown. Strain the brol 
strained in, add it to the fiour. slirrinu well 1 
Lei boil for len minutes. Cut two goud-sii 
dice-shaped pieces, add them to the soup. 1 
codfish, wash it once more, and add il lo 1 
more ; add half a pint of cold milk, being vei 
again; sprinkle a teaspoonful of chopped pars 

13. Clam Chowtler. —Wash si;i fine, met 
cut them into small dice-shaped pieces, wash : 
up with a skimmer ; place iheni in a stewpan 
quarts. Immedialelyadd two quarts of cold 
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(No. 3S4), a gUs«ful of Madeira ' 
tablespoonful of salt, a little gn 
sauce, and a cupful of Espagnole s 
ntcB, and serve with six slices of p 

17. MoA Turtle.— To be prep 
latlng a pint of cooked calf s-head 

18. Clear UreeBTort:1f.—PTcx 
i6). omitting the EspB^nole sauce 
solved com-Btarch, also a quaner 
before serving. 

18. GlUeta wltfe Bioe.— Take 
a saucepan, with half an ounce of 
one quart of white broth (No. 99), 
sliced turnip, a tablespoonful of w 
salt, and a very Utile pepper. E 
one sliced tomato; cook for l^ve m 
spoonful of Parisian sauce. 

20.-tilbletg k I'EeogMlse.— T 
a cupful of oatmeal for rice ten mi 

21. tJiblett Willi Barl«>r.— Th< 
rice forty minutes before serving. 

ii. Hibleto kl'AnKlal!>e.— Br 
with a sliced onion; moisten with 
ing a cupful of Espagnole sauce 
glassful of Madeira wine, a lea; 
tablespoonful of salt and a leaspc 
about thirty minutes, and when d( 
egg- 

28. enmbo irltta Frofrft.— Bro 
pan, one chopped onion with abou 
Khape,half a green pepper cut in 90 
and aceaspoonful of pepper. MoisK 
or consommfi (No. 100), add one 
gumbos, and one sliced tomato. 1 
minutes; and five minutes before ! 
frogs cut up into small pieces. ' 

ii, 6unlM»r CralM.'The si 
by three well-washed, minced, ■ 
serving. 

25. Froica k I'EspagBi^— Th 

per and (wo tomatoes (as green pc 
when frogs are used instead of era 

26. OyBters.— Put thirty med 
with half a pint of water added, in 
and half a teaspoonful of pepper, I 
bull once only; Chen serve, adding 
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(No. 99), one quart of Espagnole sauce (No. 151), three tablespoonfuls of 
Parisian sauce, a little cayenne pepper (about the equivalent of a green 
pea), and a bouquet (No. 254); place the saucepan on the hot stove, and 
add two cooked and boned calf's feet, cut into small square pieces, and 
pour in a glassful of good Madeira wine. Cook for thirty minutes, remove 
the bouquet, and skim the fat from the surface; pour the soup into a 
hot tureen; add eighteen cooked chicken quenelles (No, 226), then send 
to trie table. 

84* MlllligfttawildJ'* — Cut a quarter of a medium-sized raw chicken 
in pieces, with half a green pepper, half an ounce of lean raw ham, and 
half a finely sliced onion. Brown the whole for five minutes in a sauce- 
pan ; moisten with one quart of white broth (No. 99), adding a quarter of 
a pint of very finely cut printanier (No. 51), a teaspoonful of curry, and 
half a green apple cut into small pieces, one slice of egg-plant cut into 
small pieces, and a tablespoonful of uncooked rice. Season with half a 
tablespoonful of salt and a teaspoonful of pepper ; boil for twenty-five 
minutes and serve. 

85. Mulligatawney k la Balmonico.— The same as for No. 34, but 

instead of the printanier use two tablespoonfuls of rice, adding twelve 
medium-sized oysters two minutes before serving. 

86» Henestra. — Cut up all together into fine pieces two carrots, half a 
turnip, two leeks, a quarter of a cabbage, half an onion, and one stalk of 
celery, and steam them in two ounces of butter for about ten minutes in a 
covered saucepan ; moisten with three pints of white broth (No. 99), add- 
ing one tablespoonful of washed rice, a bouquet (No. 254), and half a table- 
spoonful of salt and a teaspoonful of pepper. Boil well for thirty 
minutes, and serve with two tablespoonfuls of grated cheese separately for 
each person. 

87« Napolltaine* — Cut into small pieces a quarter of a raw chicken ; 
brown them well in one ounce of butter, with an ounce of lean raw ham, 
half a green pepper, half a sliced onion, also one carrot cut in the same 
way. Steam for ten minutes in a saucepan, then moisten with three pints 
of white broth (No. 99) ; season with half a tablespoonful of salt and a 
teaspoonful of pepper, and add one tablespoonful of raw rice. Let it 
simmer until half cooked (about fifteen minutes), then throw in one ounce 
of pieces of macaroni and half a tomato. Boil ag^ain for ten minutes, and 
serve with two tablespoonfuls of grated cheese separately. 

88» Ox-Tail with Barley. — Cut a small ox-tail into little pieces, wash 
well, drain them, then place in a saucepan with a quarter of an ounce of 
butter, fry for ten minutes on the hot stove. Moisten with three pints of 
consomm6 (No. 100) ; season with half a pinch of salt and half a pinch of 
pepper. Cook for one hour. Then add half a pint of printanier (No. 51), 
one tablespoonful of well-washed barley, and a teaspoonful of Parisian 
sauce. Cook for forty minutes, then skim the fat off, and a few moments 
before serving add one medium-sized, red, sliced tomato to the soup. 

89* Ox-Tail & I'EcOBSaise.— The same as for No. 38, substituting half 
a cupful of oatmeal for the barley ten minutes before serving. 
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49. PBi4e or Qrew Peas,— Th« san 
green peas instead of red bea.n», and oddii 
place <^ claret, and oae ounce of butter, ex 

fiU. Pni^e Koagvlc— Boil in a sauce[ 
two gills of white broth (No. 99), for one I 
will be lufficient. Cut up in julienne 1 
carrot, one small tumip, and one leek ; \ 
half an ounce 0/ butter on the hot stove 
for five minutes. Peel two good-sized 
qDarters. put them in a saucepan with a 
Mason with one pinch of salt and half a ] 
white broth (No. 99). Let cook for twent 
strain the tomatoes through a fine sieve 
julienne, let alt coolc five minutes longc 
sieve into the julienne, let the whole con 
■oup-tureen. 

ftl. PrfaitulM- UrauL— Cut into si 
turnip, half an onion, two leaves of. celei 
well for ten minutes in a saucepan with 01 
with three pints of coasomni6(No. too),ai 
tialf a pinch each of salt and pepper. Coo 
and five minutes before serving: put in oni 

£2. PrlaUnler CkMBevr.— Proceed i 
tomato with half [he breast of a cooked ; 
game, cut Into small pieces, and twelve qi 

&S. PaTMIUie.^-Cut in square-sliaped 
an eighth of a cabbage, half an onion, one 
Steam them for ten minutes with two o 
then moisten with three pints of white brt 
tablespoonful of salt, and a teaspoonful 
minutes, and when serving add six thin si 

i4. Pot4H-FeiL— Fanllr Soap.— Tl 
water, either sis pounds of brisket or eigl 
it in the stock-pot, and entirely cover wltl 
and l>e very careful, as soon as it comei 
oB all the scum. Add two medium-sized, 
tumip, one good-sized, well-peeled onion 
two leeks tied together. Season with to 
whole peppers; let lioil for four hours. 5 
a sieve into a liowi; cut the carrots Into r 
thick, tumip the same, as also the leeks; 
serve with six quarters of toasted rolls. 

&fi. L U BoMC-^ut into pieces om 
rautton, beef, and veal; brown them well 
half of a finely shred onion for five minutt 
white broth (No. 99), then throw in half a 
for No. 109, and a tablespoonful of raw rl 
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64. Chicken HoIlaod^M.— Cut one quanei 
chicken into small pieces with half an onion; bi 
minules in a saucepan with an ounce of butler, ar 
of consomini (No. lOo). Add three tabiespoi 
tablespoonful of salt, a very little red pepper, a 
Boil thoroughly for twenty minutes; remove th 

6fi, CUeken k U Creole.— The same as f< 
chopped green pepper, one ounce of lean, raw 1 
Five minulea before serving put one cut tomato 

W. Chicken k In Pttrln^se.— Prepare tbi 
add halt a pint of cooked prinlanier (No. ji) c 

67. Chicken krOkra.— The same as for > 
obras cut in small pieces ten minutes before ser 

68. Chicken with LeekH.— Brown (or ten i 

butter in a saucepan, one quarter of a medium-; 
cut-up small onion; moisten with three pints of co 
three leeks cut in pieces, a bouquet (No. 254), ai 
salt and a leaspoonful of pepper. Boil thoro 
and serve, suppressing the bouquet. 

69. Chicken &UTurqii«.— Brown in a sau 
chicken in one ounce of butter, with one ounce 
onion, moisten with a quart of consommii (No 
tomato sauce (No. 205), add two tablespoonful 
(No. 154), half a tablespoonful of salt, half a cut 
teaspoonfut of diluted curry. Boil tor thirty n 
'«i% the bouquet. 

JO. Creainof AxpanucBH.— Put two ounces 
adding three tablespoonfuls of flour; stir well, 
pints of white broth (No. 99). Put in the cquil 
asparagus; add a bouquet (No. 254), twelve w 
tablespoonful of salt. Boil thoroughly for th 
through a line sieve, add half a cupful of creait 
handful of cooked asparagus tops or crodtons so 

71. Cream arCelerj.— Heat half a pint of 
saucepan with an ounce of butter, adding thrc 
moisten with three pints of white broth (No. g 
celery with a little nutmeg, and half a tablespot 
for forty-five minutes then strain through a si 
cream, and serve with two tablespoonfuls of cro 

72. Crenm of Artichokes.— Heat half a pini 
a saucepan with one ounce of butter, adding thri 
and half a tablespoonful of salt ; moisten with 1 
(No. 99), and put in two well-pared, fresh, or thr 
cook well for thirty minutes; strain through a e 
of cream, and serve with a handful of croQtons s 

78. CreMD of CwillBower.— Proceed the san 



:ized cauliflower Instead of 

renty-five minutes half a 
[hem veil, then put them 
itening with three pints of 
xiix (No. 138). Add three 
eapoonfol of salt. Coclt 
lirough a sieve, and finish 
dful of cToQions souffles 

es of butter in a saucepan 
^spoonful of flour, and or* 
ispoonful of salt. Moisten 
k for thirty minutes; then 
ipful of cream and a hand- 

e pint of dried peas for four 
white broth (No. 99), or 
|uet (No. 254), a good-sited 
ot.one onion, three cloves, 
ty-five minutes; then tab 
and half a cupful of cream, 
1 water be used instead of 



of well-washed barley with 

..__ , ,_ ,,.. „ luquel (No. 254), and one 

whole onion; boil in the saucepan on the stove for forty-five minutes, and 
season with half a tablespoonful of salt and a teaspoonful of pepper. 
Strain through a coarse colander, and removing the bouquet, serve with 
a thickening made of a cupful of cream and the yolks of two raw eggs, 
and a handful of sippets of bread fried in butter. 

38. Cream of Elce.— Same as for No. 77. using rice instead of barley, 
and letting it cook thirty minutes. 

79. Cream of Sorrel.— Steam three good handluls of well-cleaned 
sorrel with one ounce of butter. After cooking ten minutes, rub through 
a sieve into a saucepan; add a quart of white broth (No. 99), and one 
pint of b£chamel sauce (No. 154); season with half a tablespoonful of salt 
and a teaspoonful of pepper and let boil for fifteen minutes. Thicken the 
soup before serving with half a cupful of cream and the yolks of two raw 
^gs well beaten together, adding six slices of bread. 

80. CrtamofSorrelandElce.— Thesame as for No. 79, adding three 
tablcspoonfuls of raw rice, and coolcing for twenty minutes longer. 

81. Cream of Sorrel, term Iftre.— Steam three good handfuls of well- 
cleaned sorrel with one ounce of butter for ten minutes, and then strain 
it as for the above. Moisten with three pints of broth (No, 99), adding 
CHIC more ounce of butter, one sliced, raw potato, two leeks cut in small 
squares, half an onion, also cut, half a tablespoonful of salt, and a 
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teaspoonfat of pepper. Cook wel 

slices of bread, but add no thicken[ 

82. CrMumsfChleken.— PouiK 

put it in a saucepan, and moisten i 
adding one cupful of raw rice, one 
of salt, twelve whole peppers, a 
thirty minutes; then strain throng 
cream, and serve witli two table 
chicken in the tureea, or cro&tons ! 

StI. CreunvfOaBe.— The san 
chicken; the same quantity of each 

84. CrMn&rAllemaBde.— Hi 
a saucepan with one ounce of butt 
and moistening with three pints of ^ 
tablespoonful of salt and three c! 
strain, and after adding an ounce o: 
very finely cut noodles (No. 1182] 
salted water. 

86. Creuntf TurnliM.— Put 1 
In a saucepan with one ounce of b 
then add one pint of good l>6cham< 
and moisten with one quart of whi 
spoonful of salt and a teaspoonful 
tlnually. and serve with half a cupl 

86. Crewn of Celery & I'Espaf 
fine strips, in a covered saucepan, 
good broth {No. 91)), with half a tal 
pepper. Boil for thirty minutes ; 
with one quart of broth, and befo 
diluted in half a cupful of cold ct 
spoonfuls oi boiled rice, and, two 
butter. After the egg yolks have 
allowed to boil again. 

87. Crean of Lettnee.— Wash 
good-sized heads of lettuce; drain 
saucepan with a quarter of a pounc 
stirring it lightly. Moisten with 
season with a tablespoonful of sa 
IcHSpoonful of grated nutmeg; adi 
of well-cleaned, raw rice; cover 
minutes. Remove the bouquet ar 
Clean the saucepan well, replace thi 
but do not let it boil, meanwhile st 

tureen, serving it with crofitons so 

88. Cream or Lentils k la Ma|c 
four hours In cold water; then put 
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Madeira wine, half a tablespoonful of i 
per. Boil again for ten minutes, then 
the soup with a little essence of caran 
crawfish quenelles (No. 327). 

95. Fotage k la MoDtnald.— Fount 
add two cooked onions, three raw egg 
powder; rub well through a fine sieve, 
into three pints of while broth (No. 95 
and baked cucumber cut !□ slices. Tht 

9ft. Potage&la D'Orga jr.— Place ii 
(No. 154)- One pintofwhile broth (No. 
a teaspoonful of pepper, and let simi 
fifteen minuIcE. Add to this half a pi 
and one ounce of butter; when finished 
boiled and well-pared pigeon eggs, an 
jalienne; pour the soup over, and servi 

97. Fotage MoDtmorenc;.— Add t 

(No. 100), in a saucepan, half a cupful 
blanched in salted water; thicken will 
tablespoonful of grated Parmesan cheea 
ounce of butter; pour into the tureen 
wing of a cooked chicken, and serve 4 
cut in two, on a separate dish. 

98. Potflgre of Rice k la Kalntonon 
.No. 99}, one pint of btchamel (No. 15. 
• teaspoonful of pepper, and add to it h 
minutes in the saucepan on the fire, the 
the soup with the yolks of two beatei 
dered curry, mixed with lialt a cupful of 
and serve, adding two table spoonfuls o: 
half chicken previously cooked in the si 

99. Bonlllni Blano— nUte broth. 
moderate fire a good heavy knuckle of i 
or scraps of meat, including bones, rei 
game); cover fully with cold water. 
it comes to a boil, be very careful to al 
scum should be left on — and then put 
carrots (whole), one whole, cleaned, sou: 
sound onion, one well-cleaned parsley ri 
and a few leaves of cleaned celery. I 
(he comer of the range; keenly skin 
through a wet cloth into a china bowl o 
cool place for general use. 

100. Con Hvmmri pure— Consominti 

twelve pounds, uiia^ n machint ifpract. 
with two sound, well-scraped, good- 
onions, three well-washed and pared le< 
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td, and shred, six 
les of six raw eggs, 
1 moisien with two • 
Did water (all this 
on the hot range), 
ng; and then place 
iny at hatid. Boil 
>roughly, at^d then 
ir, and pul away in 
hat you employ be 
ed, and the equiva- 
:ry gradually at Ihe 
all added. (Always 

jyal (No. 107) into 
a soup-tureen, and 

Madeira wine and a 
ti^), and boil well 
onfuls of pur^e of 
a very little salt and 
butter them well, 
n for two minules; 
them. Put them 

onsomm^ is boiling 
;h as vermicelli or 
stirring.freouently; 
, noodles &c., must 
pieces before being 

one quart of boiling 
smoltna, or tapioca, 
nd skim the surface 



:g yolks with half a 

:emeat (No. 226) fill 

I pul Ihem into the 
:ops, and two lable- 
uart of boiling con- 

wo whole eggs, half 
nd a scant teaspoon - 
dding half a pint of 
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126. C 

ounces of pilt-&-cb 
inch. Cook i( in tt 
forcemeal (Ko. 326 
inlo twelve equal-s 
boiling consommi I 
129. Consomn 
small pieces; put II 
rice, two tablespoo 
shaped. Pour one 
with gmted cheese 

127. CoBBomm 
into piece*, adding 
of lean, cooked ban 
into a tureen with < 
cheese separate. 

128. CoBaomm 
whiles of well-bei 
350). and a quarter 
grated nutmeg, attd 
ously well butterec 
minutes, and unmi 
so up- tureen, addini 
same quantity of gi 
it, and serve very 1 

129. CoBMnn 
quenelles (No. 13: 
careful they do not 
]et them poach for 
them in the tureen 



(No. 99); season w 
pepper, and cook f< 
bowl; cover them ' 
them, add a few mi 

ISl. Pare««r 

utes; peel and skin 
quart of while brol 
fuls of pepper and 

182. Chlffonad 

half a handful of I 

Use it in soups five 

188. Crofitong 
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directed in other recipes. Scraps of baked veal may also be added, if at 
hand. 

189. Marinade Stock, cooked— for one ganom— Stew together a finely 

sliced sound onion and four parsley roots » adding one pint of vinegar and 
four quarts of fresh water, also a quarter of a bunch of thyme» six bay- 
leaves, twenty-four whole peppers, and twelve cloves. Cook well for 
thirty minutes on a brisk fire, then place in a stone jar, and keep it in a 
cool place for general use. 

140. Marinade Stock, raw — for six persons*— Finely slice one 

medium-sized, sound, peeled onion, place it in an earthen crock, with 
three slices of lemon, two bay-leaves, twelve whole peppers, four cloves, 
three whole mace, and three sprigs of parsley roots. Add to these two 
tablespoonfuls of sweet oil, a cupful of vinegar, and a pinch of salt. Place 
the meat or fish in this, and leave it to souse as long as necessary, or 
about six hours. 

141. Meat Glaze— Olace deTiande* — As this meat glaze, when prop- 
erly made, will keep in perfect condition for any length of time, I would 
advise that half a pint be made at a time, in the following manner. Place 
in a large saucepan ten quarts of white broth (No. 99), or nine quarts of 
consomm6 (No. 100), and reduce it on a moderate fire for fully four hours, 
at which time it should be reduced to half a pint. Transfer it in a stone 
jar or bowl; put a cover on, and keep in a cool place for general use. 

142* Court Booillon* — Cut up one good-sized, peeled and well-washed 
carrot, with a sound onion, and half a bunch of pars^ley roots, also cut up; 
brown them in a glassful of white or red wine, according to the fish; add 
to it any well-washed pieces of fish-heads and a pint of water. Season 
with half a pinch each of salt and pepper. Boil well for five minutes; let 
cool ; strain through a napkin or a sieve into a jar, and use when needed. 
Always avoid straining anything acid into tin or copper vessels — to pre- 
vent blackening. 

148* Cooked Fine Herbs* — Chop up one sound onion and two well- 
peeled shallots ; brown them in a saucepan with one ounce of butter, for 
five minutes, then add double the quantity of finely minced mushrooms 
and a grain of garlic; season with half a tablespoohful of salt and a tea- 
spoonful of pepper, and finish with a tablespoonful of chopped parsley. 
Cook ten minutes longer, and then let it cool. 

144. Kaw Fine Herbs. — Chop separately, half an onion, two shallots, 
two sprigs of parsley, four hairs of chives, and the same of chervil; mix 
thoroughly before using. 

145. Batter^ maitre d'hdteh — Put one ounce of good butter in a 
bowl with a teaspoonful of very finely chopped parsley, adding the juice 
of half a sound lemon. Mingle well with a very little nutmeg, and keep 
it in a cool place to use when needed. 

146. AnchoTy Butter* — To one ounce of good butter, add one tea- 
spoonful of anchovy essence; mix well, and keep it on ice — for general use. 

147* Butter 2k la Rayigote* — Pound together in a mortar one sprig of 
parsley, the same of tarragon, very little chives, the same of chervil, and 
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bowl and stir w 
of vinegar, half 
This sauce mus 
171. Snprg] 
chickcD and plai 
and at the first 
back Into a verj 
(No. 09), addin 
Cook for forty-1 
135) separate ; i 
and strain thro 

175. Tu-ra) 

boil in a sauce; 
(No. g9) and twi 

ing twelve blani 
178. Oyster 

oysters and pul 
cing the pan on 
from the pan an 
the spatula mix 
174. Indian 
of raw lean ham 
ounce of butter, 
sauce veloutt ( 

cupful of crean 

176. Some 

153) add two tal 

Let it just boll 

butter. This si 
175>^. Hon 
twelve celery ki 
one table spoonf 
gill of white brc 
fire : then mash 
place them in a 

scoop, leaving a 
Season with one 
above farce; tbi 
sound, scraped a 



I 76 THE TA> 

181. SSDM Prllie«88e.— Take eightt 
cul In slices, and one blanched chicken '. 
in a saucepan on the fire with half a glas 
for three minutes ; thcD add one table! 
141), let come [o a boll ; add half a pit 
3io). Toss well together, but do not ai: 

1S(. iteBM ]»einl.eiaoe, or Madel 
mushroom liquor to one pint of good 1 
small glassful of Madeira wine, a bouqui 
ful of pepper. Remove the fat carefu 
leaving the sauce in a rather liquid s 
needed. This takes the place of all Mad 
186. Sanee BordeUke.— Chop up i 
with half a glassful of red wine in a sai 
and then add three-quarters of a pint ol 
and a scant teaspoonful of red pepper. 
before serving place eighteen round ; 

187. Sanee k la CMnolse.— Strain ab 
mirepoix (No. 138), and moisten it with 1 
to half on the hoi stove, then add half a 
tablespoonfuls of while broth (No, 9^ 
pepper. Cook for ten minutes, then sli 
an ounce of good butter and a leaspoonfi 

188. SsDce lUUennt,— Brown twc 

chopped-up shallots in a saucepan with 
adding half an ounce of cooked, lean hai 
minced mushrcxinis, one finely minced t 
wine. Let all cook together for five 1 
Espagnole sauce (Wo. 151) ; let it then ci 

189. SsDM Dnxeile.— Reduce half i 
with half a glassful of white wine ; add 
mushrooms, two shallots also chopped 
butter for five minutes, and half an ounci 
Boil again for five minutes and serve. 

IM. Sanee Colbert— Put in a sai 
Madeira sauce (No. 185); add to it very | 
butter, also two tablespoonfuls of meat-( 
without boiling ; then squeeze in (he Jul 
one teaspoonful of chopped parsley whei 

191. SancePerignenx.— Chopupvf 
in a sauloire with a glassful of Madeira w 
five minutes. Add half a pint of Espag 
to come to a boil, and sftrve very hot. 

192. Sanoe Bolwrt.— Slice half an o 
half an ounce of butter and a teaspoonfi 
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201. Tlnalgrette Suce.— Chop up tog 

branches of parsley, the same of chervil a 
place them in a sauce-bowl wiih a Utblespo 
pepper, and three tables poonfu la of vineg&i 
add four tablespoorifuls of good oil, mix we 

202. HoaUri Sanoe.— Dilute in a s: 
ground English mustard with a lablespoo 
half the same quantity of Parisian sauce; al 
ole sauce (No. 151). and place (he pan on 
ually until thoroughly heated, then add a « 
This sauce must not be allowed to boil. 

208. Sanoe Hqiuiite.— Place one oni< 
saucepan with half a cupful of vinegar ; red 
add one pint of Espagnole sauce (No. 151) 
three small gherkins and three mushrooms. 
Cook for ten minutes; season with the thin 
a scant teaspoonful of pepper, and serve. 

204. Cbamp^rne 8«ice.— Place two c 
bay-leaf, half a tablespoonful of powdered s 
glassful of champagne ; place it on the fire 
Then moisten with three-quarters of a pint 
and cook for fifteen minutes longer ; strai 

20&, Tomato Same.— Place two tablesi 
138) in a saucepan with one ounce of butter 
five minutes, then add two tablespoon fu Is a 
one quart of well-washed, ripe, sound, 1 

quarters, and plunge them into the saucepan with the rest, stirring 
brislily with a wooden spoon until they boil. Season with a good pinch 
of sail, half a pinch o( pepper, and half a teaspoonful of powdered sugar. 
Hail the whole for forty-live minutes, then strain through a sieve 
into a vessel, and use when needed. This sauce can also be made 
with canned tomatoes, in which case cook them for only thirty 
minutes. 

206. Sance MayonnBlsfl. — Place two fresh egg yolks into an earthen 
bowl, with half a teaspoonful of ground English mustard, half a pinch of 
salt, half a saltspoonful of red pepper ; sharply stir with a wooden spoon 
for two or three minutes without ceasing. Pour in, drop by drop, one 
and a half cupfuls of the best olive oil. Should it become too thick, add, 
drop by drop, the equivalent of a teaspoonful of very good vinegar, stir- 
ring vigorously with the wooden spoon meanwhile. Taste, and if found 
a little too acid, gradually add a tablespoonful of oil, stirring continually 
until all added. The whole operation to prepare the above sauce will 
take from ten to twelve minutes. To avoid spoiling the sauce, the sweet 
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lei reduce for three minule*. The 
(No. 151), and one gill of good tonu 
five minules longer, and serve very 
214. Cidssoii de PidgMn — Us 
saucepan with three quarts of watei 
ful of vinegar, one carrot, and one ■ 
whole peppers, one bunch of pars 
three bay-leaves. Cook on a mode: 
use when needed for various metho 

216. Dnxelle.— Reduce half a f 
a saucepan, with a quarter of a 
moderate stove for about ten minu 
consistency and ready to serve. 

21«. aear Gravj — For One 

pork, one sprig of thyme, two hay 
roots. Add any scraps of meat, 
chicken giblets, and a handful of sa 
and moisten with one and a half ga 
an hour and a half, then press throi 
and use it after carefully removing 

217. Chicken Essence.— Press 
napkin, and then reduce it in a sauc 
a pint, and use when needed. 

218. Fnmet of Game.— Pare ai 
medium-slied onion ; place them m 
a small piece of raw, lean ham, aisc 
raw game in a covered saucepan. L 
Madeira wine, let it come to a boil : 
broth (Ko, 99), or consommfi (Ni 
nhole peppers. Cook well for fori 

219. Game Stock.- Place in a 9 
pint of mirepoix (No. 138) ; cover t1 
Cook for twenty minutes, and use 1 

220. SaDsage Forcemeat— Cut 

small pieces, season it with one pi 
half a saltspoonful of grated nutmei 
thyme, and chop all up very fine, i 
can be added if desired. Use when 

221. GodlTcaiix Forcemeat. — R 
pound of veal suel, pound it In a m 
veal, chopped in the machine, aq 
pate-i-chou (No. 1840), omitting* th 
son highly with a tablespoonful 
half a teaspoonful of nutmeg. Adi 
ones, and when well incorporated 



water Cor Gfleen i 
water either with 
with three whole 
pepper, a tables p( 
skiiined sausages 
oniona, and mix ' 

280. Mushrooi 
place them in a 
Cook for 6ve mio 

2ftl. GanlgU 
tube one good-sin 
mushrooms, and 1 
ere with half a 
which will [alee a 
sauce (No. 150,1 
cTO&tona of bread 

8S2. OarnlaU 
pound of salt por 
add half a pint of 
and glazed in the 
nuts, half a pint o 
two quarts of Esp 
aos), a tablespooi 
lor thirty minutes 

288. Gamtehl 
fine, and place it 
Add an ounce □ 
shrimps ; season 
spoonful of peppe 

iU. Garnlshl 
mushrooms, and i 
of cooked rice ; pi 

spooful of pepper 

285. earnlshl 

(No. jio), add to 
quenelles, either 
usage, pieces of s 
This garnishing n 
glassful of while 

serve. The same 

286. Garnishl 

court bouillon (N 
spoonful of cooki 



Madeira sauce (No. 185), ; 
once with a few drops of tai 

246. Oarnlshliw ft la I 

dry, and then put it in a s 
99). Pound tlie wing of a 
rice ; season witb a tablcsp< 
per. Cook on a moderate 

three tablespoonfuls of awec 
boiling. Dress this garnish 
serving dish : arrange the 1 
nishiag with thin slices of 
meat-glaie (No. 141) over it 

Supremes of partridges. 
U Patti, are all to be served 

216. 9aniisliliig Fhun 
dice-sized pieces, put it in 
twelve stoned olives, sii go 
chiclcen livers cut in pieces 
Madeira wine, and season w 
a quarter of a pinch of nut 
cook again for ten minutes, 

247. Gunlshiiiff EcarU 
sauce (No. 305) with half a ] 
cooked, smoked beef -tongue 
then serve. 

248. Qsnilsliliiff k U S 
(No. an) upon the hot servi 
meat, including broiled fillet 
six fried bananas cut in halt 

249. eamlshliig & la M 
305) in a saucepan; add a pii 
sized, nicely sliced truffles; I 
boiling, and serve. 

290. Oarnlshiiig Sonblw 
and place them in a saucep 
white broth (No. 99), a tabic 
white pepper. Cover the s! 
frequently. Add one pint c 
Ave minutes. Strain the sai 
pan, season it a litlle more, 
and a little warm milk, in ca 

2fil. OarnbliliiK IDbm 

medium-sized truffles, six m 
cooked tongue, and place Ihi 



JStt m ninutes and serve. 

SS4. A Boaqnet. — bow to prepare. — Take four branches of' nrell- 
washed parsley-stalka — if the branches be small, take sii— one branch of 
soup-celery, well washed; one blade of bay-leaf, one sprig of thyme, and 
two cloves, placed in the centre of the parsley, so as to prevent cloves, 
thyme, and bay-leaf from dropping out of the bouquet while cooking; fold 
it well, and lightly tie with a string, and use when required in various 

A pinch of salt represents 205 grains, or a table spoonful. 
Half a pinch of pepper- re presents 38 grains, or a teaspoonful. 
A third of a pinch of nutmeg represents 13 grains, or half a tea- 
spooofuL 
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866. Sdptcon KoyaL — Cuta blanched throat sweetbread (No, 6oi)into 
small pieces, and put them inio a saucepan, with half an ounce of good but- 
ter, six mijshrooms, and one truffle, all nicely cut inio dice-shape. Thicken 
wiclkbalf a pint of good bechamel sauce (No. 154), or Allemande sauce 
(No. 2to), and let cook on a slow fire for five minutes, gently tossing mean- 
while. Finish by adding half an ounce of craw fish- butter (No. 150); stir 
well, and it will then be ready to use for the desired garnishing. 

2SS. Saljlteon k U flnuidire.— Take either the leg or the breast of 
a roasted chicken. Cut it into dice-shaped pieces, and put them into a 
saucepan with half an ounce of good buUer, adding four mushrooms, one 
truffle, half an ounce of cooked, smoked i>eef -tongue, all cut in dice-sbaped 
pieces, and twelve email godiveau quenelles (No. aai); thicken with half 
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184. Sauce Prinoesse.— Take eighteen cl 

cut in slices, and one blanched chicken liver 
in a saucepan on the fire with half a glassful 1 
for three minutes ; then add one tablespoon 
141), let come to a boil ; add half a pint of 
310). Toss well together, but do not allow t< 

186. S*nee Deiiil<6laoe, or Madeira.- 
mnsbroom liquor to one pint of good Espaf 
small glassful of Madeira wine, a bouquet (Ni 
ful of pepper. Remove the fat carefully a 
leaving the sauce in a rather liquid stale ; 
needed. This takes the place o£ all Madeira 

186. Sanoe Bordelalse.— Chop up two s 
with half a glassful of red wine in a saucepc 
and then add three-quarters of a pint of goo 
and a scant teaspoonful of red pepper. Co 
before serving place eighteen round slices 

187. Sanee & la Otinolse.— Strain about t 
mirepoix (No. 138), and moisten it with half a 
to half on the bot stove, then add half a pint 
tablespoonfuls of white broth (No. 99), ar 
pepper. Cook for ten minutes, then strain 1 
an ounce of good butter and a teaspoonful of 

188. Sance Italienne.— Brown two mei 
cbopped-up shallots in a saucepan with a qi 
adding half an ounce of cooked, lean ham cu 
minced mushrooms, one finely minced truffle 
wine. Let all cook together for five minui 
Espagnole sauce (Wo. 151) ; let it then come 1 

189. Sanoe Dnzelle.— Reduce half a pin 
with half a glassful of white wine : add la i 
mushrooms, two shallots also chopped up 1 
butter for five minutes, and half an ounce of t 
Boil again for five minutes and serve. 

190. Sanoe Colbert.— Put in a saucepa 
Madeira sauce (No. 185); add to it very gradi 
butter, also two tablespoonfuls of meat-glaze 
without boiling ; then squeeze in the juice of 
one teaspoonful of chopped parsley when scr 

191. Sauce Perignenx.— Chop up very fii 
in asautoire with a glassful of Madeira wine. 
five minutes. Add half a pint of Espagnole 
to come to a boil, and strve very hot. 

192. Sanoe Bobert— Slice half an onion 
half an ounce of butter and a teaspoonful of 



roast for fifteen minutes. Remove fron 

(he birds, moisten each patty with tno tal 

sauce (No. iSs), and serve on a hot dish 

268. Cnnnesqnlaaux Truffles.— Bon 

very fine, and put it in a sauloire with a 
{No. 15a), adding two well-hashed trul 
pinch of salt, half a pinch of pepper, and 
Let coolt for ten minutes, stirring occasii 
plate and !et it cool. Spread it out an i 
parts, and wrap each one in a veal udc 
rolled around. Immerse them in flour t 
into boiling fat for five minutes, or i 
Drain on a cloth, and serve on a hot dial 
with fried parsley. 

All cromesquis are made the same 
garnishing or sauces. 

289. Canapi Hanson.— Prepare siic 
the same shape. Toast them to a gooi 
dish. Cover each toast with a very thin 
a little mustard over ; then cover with t 
^e (Ko. C42), dredge grated Parmesar 
fresh bread-crumbs over all. Place thei 
minutes ; remove, dress them on a hot d 
to the tabic. 

370. Small Bonch^ k la Rdue.— ^ 

feuilletage paste (No. 1076) to a quarter • 
minutes in a cold place, then cut six rou 
channeled paste-cutter. Lay them on 1 
dish, slightly apart from each other ; cr 
mark on the surface of each with a paste 
the cutter each time in hot water, 30 tha 
perfect. Put them in a brisk oven r< 
covers with a knife, and fill each one wit 
made of trut!1cs, mushrooms, and Rnel; 
on, and serve on a hot dish with a foldei 
All bouchScs arc made the same 1 

271. Coqatlles oT Chtcken & TAngli 

thick chicken and truffle salpicon (No. 
grated, fresh bread-crumbs, spread a li 
lay them on a very even baking-dish, 
about six minutes, or until they are of 
the same as for the above. 

272. Coqunies of Ojaten so OnU 
sized oysters in their own liquor for I 
pepper and half an ounce of butter ; the 
for farther use. Add to the ojrstcra t 



fresh bread-crumbs, and arrange them on a. tin roasting-pan. Spread a 
Tcry little butter over each patty, and put theni in a moderate oven for 
five minutes. Have a hot dish ready, with a folded napkin nicely arranged 
on it ; dress the patties over, and serve. 

276. CUcken CroqaeHes frith Trnffles.— Bone and cul up a medium- 
sized, cooked chickeninto small, square pieces; put them in asautoire with 
two truffles cut the same tray, adding halt a pint of strong velout6 (No. 
153), and let cook for ten minutes. Then incorporate therein half a glass- 
ful of Madeira wine, four egg yolks, a pinch of salt, half a pinch of pep- 
per, and the third of a pinch of nutmeg. Stir briskly, then put it away to 
cool in a flat dish. Now divide the mixture into six even parts ; lay ihem 
00 a cold table, besprinkle with fresh bread-crumbs, and roll them into 
oblong shapes. Dip each one into a beaten egg, and rpll again in fresh 
bread-crumbs. Fry to a nice color in hot fat for four minutes. Drain 
thoroughly, and serve on a hot dish with a folded lupkin, decorating with 
a little green parsley. 

All chicken croquettes are prepared the same way, only served with 
diSerent gomishings and sauces, or by omitting the trufSes and substitute 



[ 



ing SIX bashed mus! 
same, only substilut 
chicken. 

£77. CroqnettM i 

queues (No. 176), adi 
furaet de gibier (No. : 
2J». Croquettes « 
beef - tongue with h 
into a aaucepan with 
Madeira or sherry n 
Reduce for ten niinut< 
cover with buttered 
amtion into six part! 
bread-crumhs, dip in 
of each. Again roll 
minutes. Remove th 
napkin. Any desired 

279. Craqnettea 

macaroni in salted wa 
saucepan with a good 
and a quarter of an 01 
and one truffle cut the 
buttered sautoire.spri 
Cover with a bulterei 
Cut the preparation n 
in grated Parmesan c1 
white bread -crumbs. 
and serve on a hot di: 

280. AnchoTiM « 
toasts, spread over th 
with four half ancboi 
oven for one minute. 

281. Cavlwe on '. 
half the contents of 
two tablespoonfuls o 
Btove, stirring it car 
serve on a dish with e 

282. ThoD BlarbK 

the desired quantity 

little fresh parsley, ai 

288. Sardines k I 

to avoid breaking th 
loose akin, then dress 
284. Anchovies k 
drain them on a clo 
Decorate with a haslii 



ceter;. Pare oS the green slalks, and cut off the root f'^^erving it for 
a delicious and nholcsome salad). Cut the statk lengthwise into four 
equal branches. Wash them well in cold water, then cut each one 
into pieces about as long as one's finger ; by so doing, all the branches 
will be separated. With the aid of a small, keen knife pare the thin 
sides a little, making five or six slits in each piece, starting from the top, 
downnards. leaving half lo three-quarters of an inch uncut; place 
them in cold water with plenty of ice, leaving them in for two hours. 
Lift it from Ihe ice-water, artistically dress on a round glass dish, and 
send to the table. Celery arranged and served in this way makes a beauti- 
ful effect on the table, but requires a little patience in its preparation. 

292. Badlfihes, how to prepare.— if the radishes be quite large, take 
three bunches — if small, four bunches — being careful to select them 
round, firm, and the reddest procurable. Pare off all the leaves and 
stems except the Ino prettiest oneach radish. Cut away the roots, and 
also a little of the peel around the roots. With a small, sharp knife 
divide the remaining peel into five or six equal-sized leaves, beginning 
at the root end, and cutting toward the green stems, but being careful to 
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avoid detaching Ihe leaves. They can be formed int. 
by cutting them nith care. Place them in cold w 
When serving, arrange Ike radishes artistically 01 
radishes meeting tonard the certre, the green lea 
Serve wilh chopped ice over them. 

295. Remulu Besardiiiff Badhbts.— The folio 
pened in my presence overtirenly-five years ago. Oni 
served to a party of prominent gentlemen in Lyons, I' 
were Alexander Dumas. pSre. the great novelist, and 
billiard player. While the waiter was in the act of t 
to M. Dumas, he saw a change come over him ; an 
his face, and he thoroughly expected to see the radisi 
Sung full at him. He stood aniaied, not daring t 
tinguished guest. When his anger subsided, he 
that the cause of his sudden ill-temper was oAeri 
peeled, and deprived of their green stalks; he asserte 
and best parts had been removed. After inquiries 1 
co-Hborers, the waiter thoroughly agreed with M. 
ence has taught him the correctness of his judgment 

Radishes are a luxurious and healthful adjunct to 
can be procured almosr the whole year ; hut in the 
are more plentifully supplied, and that is the most v 
parts lie of Ihem. 

294. Webih Bvebit.— Talcc one pound of Amer 
in small pieces. Place Ihem in a sauloire. adding half S 
Season with half a saltspoonful of red pepper. Stii 
a wooden spoon until the mass is well melted, which 
minutes. Have six nice, fresh, large pieces of toast 
very hot dish, and distribute the preparation equal 
rarebit very hot. 

296. tiulden Bock. — Proceed as for (he above 
ready to serve, dress a poached egg (No. 404) on eac 

S96. iihcrkin Back. —Prepared the same as Go 

only adding to each toast a slice of broiled bacon (N 
CO the table very hot. 

297. Welsh Barebit aa Oratln.— Prepare six 

bread ; broil them lightly, remove, and cover each n 

cheese a little less than half an inch thick ; lay thei 

sprinkling a very little pepper over. Put in the 01 

Arrange the toasts on a very hot dish, and send to th< 

A pinch of salt represents 305 grains, or a tablespi 

Half a pinch of pepper represents 38 grains, or a t 

A third of a pinch of nutmeg represents 13 gi 

spoonful. 
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salL and a pinch of pepper. Ri 
pieces of paper, oil them nicel] 
ham (No. 753), Ihen proceed to 
papillote (No. 330). 

SOS. Solmttn, »r>tor sanee.- 
in a fish-kettle, completely covei 
of salt, add one medium-si led, si 
vinegar, eight whole peppers, tn 
the kettle on a brisk lire. Five 1 
will be sutficienlly cooked. Rei 
on a hot dish with a folded napkj 
around the salmon, and serve v 
separately. 

The necessary lime to cook tl 
end, will be thirty-five minutes. 

504. Salmon Colbert-Pro 
three-quarters of a pint of Colbe 
potatoes served separately, and 1 

806. Salmon ft ta lUgenoe.- 
with fish forcemeat (No. 33?), ai 
half a bunch of parsley-roots, th: 
six cloves, and half a handful of 
of white wine, season with a pin 
raw salt pork. Add a little mu 
ft in a moderate oven for one ar 
the kettle, removing the pork ai 
strain the broth into a sauloire, : 
nish with a rtgence garnishing 1 
just a little crawfish butter (No. 
(No. I4l}>snd serve with the sav 

806. Salmon k la Genrise.- 
bert (No. 304), garnishing with I 
rooms on each cluster — and su 
potatoes. Serve with half a pint 

807. Salmon, rolled & Hrla 
Parboil it. Besprinkle the sides 
pinch of pepper, and the same o 

. one tablespoonful of parsley, and 
together, then put il in a deep p 
hot oven for twenty-five minute 
gravy over. 

505. Bndled Salmon-taH.— ' 
salmon. Steep it for five or g 
three taUespoonfuls ol olive o 
of pars ley- roots, two bay-leaves 
salmon and broil for ten minuli 
other (skin side). Dress on a 1 
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lay them on a dish, pour a gill of maitre d'h6tel sauce (No. 177) over, 
and serve with six slices of lemon, or with any other sauce desired. 

815. Trouty with flue herbs. — Clean, wash, and dry six fine trout, 
of a quarter of a pound each. Put them on a buttered dish, adding half a 
glassful of white wine and one finely chopped shallot. Let cook for ten 
minutes, then put the gravy in a saucepan, with two tablespoonfuls of 
cooked herbs (No. 143), moistening with half a pint of Allemande sauce 
(No. 210). Reduce the gravy to one-half, and pour it over the trout 

» 

with the juice of half a sound lemon, and serve. 

816* Trent en Papfllotes. — Take six trout, of a quarter of a pound 
each, and stuff them with fish forcemeat (No. 227). Oil as many pieces of 
paper as there are fish ; put a barde of salt pork on either end of each 
piece of paper, lay a trout on top, add a little salt and pepper, then fold the 
paper and tie it securely with string. Cook in a baking-dish in a rather 
slow oven for about twenty minutes, and serve them in their envelopes, 
after removing the strings, with any sauces desired. 

817. Sole & I'Hirflandalse* — Skin and bone well three medium-sized 
soles ; put the fillets in a stewpan, and cover them with salted water, 
adding a few drops of vinegar. Cook for about six minutes. Then take 
them off, drain well, and arrange them on a dish. Pour one ounce of 
melted butter over, with the juice of half a lemon ; garnish with green 
parsley, and serve with twelve pieces of potatoes k I'Anglaise (No. 988) 
separate. 

818. Soles Normande. — ^Take the fillets from three fine soles, as for 
the above ; fold them in two, and lay them in a buttered, flat saucepan, 
with half a glassful of white wine, three tablespoonfuls of mushroom 
liquor, and half a pinch each of salt and pepper. Cover and cook for six 
minutes ; then lift them up, drain, and arrange them on a dish. Reduce 
the gravy to one-half, add twelve blanched oysters, and six sliced mush- 
rooms, moistening with half a pint of Allemande sauce (No. 210). 
Thicken the sauce well with a tablespoonful of good butter, tossing well 
till dissolved, and add the juice of half a lemon. Garnish the sides of the 
dish with the oysters and mushrooms, and pour the sauce over the fish. 
Decorate with three small, cooked crawfish, three fried smelts, and three 
small, round croquettes of potatoes (No. 997). 

819. Soles an Gratia.— Proceed as for No. 318. Put three table- 
spoonfuls of cooked, fine herbs (No. 143) in the bottom of a deep baking- 
dish, fold the fillets in two, and place them in, crown-shaped. Season 
with half a pinch each of salt and pepper, then moisten with half a glass- 
ful of white wine, and bake for five minutes. Take out the dish, decorate 
it with twelve mushroom buttons, adding half a pint of good Espagnole 
sauce (No. 151). Sprinkle over with fresh bread-crumbs, pour on a few 
drops of melted butter, and bake once more for three minutes, then press 
the juice of half a lemon over the fillets, add half a pinch of chopped 
parsley, and serve. (All fish au gratin are prepared the same way.) 

880. Fried Soles, sanee Colbert— Select six small soles, cut off 
their heads, and make an incision down the backbone. Season with one 
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it over nith a pinch of sale. 
Leave ii for a few moments, the 
(or about lifLeen minutes on the 
side, leaving the roe in the insid 
good mattre d'hotel sauce (Nc 

827. Shod, irtUi Sorrd.— S 

then let it steep as long as possibi 
ful of oil. half a sliced lemon, a 
half a sliced onion. When re 
half a slassful of white wine, tt 
also a good bouquet (No. 254). 
sorrel, mince it very fine, then 1 
a good pinch of salt and half a 
as long as possible on a slow t 
shad on a (Jish. Add one tabli 
juice, thicken well, and pour th 
sorac more of its own gravjr in 1 

828. Shad Teit-pr&— Pare 
deep baking-dish, well buttered 
half a pinch of pepper, adding t' 
ful of white nine. Cover with 
moderate oven for twenty-five 1 
saucepan, with half a pint of Al 
chopped chervil, and a little Sf 
ful). Let cook again for three 1 
Chinese strainer, on the fish, ai 

82S. BmUed Freah Hacke: 

good-sixcd. fresh mackerel thj 
them slightly, and rub them vrii 
with a pincb of salt and half a p 
fire for ten minutes on the spli 
Lay them on a dish, pour a gill 
and serve with a few parsley-gr 
Broiled Spanish-mackerel ar 
880. Mackerel en F^lUote 
larger than the length of the fist 
lay one slice on each piece of pi 
fine herbs (No. 143). Select tl 
on each side; season with a gc 
divided evenly on both sides of 
the mackerel on top of the fine 
over each mackere:, and cover ' 
side of the paper and twist tb 
simpler way is to fold them thi 
put them in a baking-sheet, plai 
lor tifteuii minutes. Have a ho 
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fish, place it on a well-buttered baking-dish, moistening with three table- 
spoonfuls of nmshroom liquor and half a glassful of white wine. Season 
with half a pinch of salt and a third of a pinch of pepper, then cover with 
a buttered paper, and put to cook in a moderately heated oven for fifteen 
minutes; lift it out, lay it on a dish, and put the gravy into a stewpan, 
adding three tablcspoonfuls of tomato sauce (No. 205) and half ac ounce 
of finely minced, cooked, smoked beef-tongue. Boil for two minutes 
again, and throw the whole over the fish when serving. Garnish with 
six small, cooked crawfish, if any on hand. 

837* Blneflkh k Pltalienne* — Score and scale two pounds of blue- 
fish; place it in a buttered pan, with half a glassful of white wine, three 
tablespoonfuls of mushroom liquor, half of a very finely chopped onion, 
and six chopped-up mushrooms. Season with a pinch of salt and half a 
pinch of pepper. Cover the fish with a buttered paper, and cook in a 
moderate oven for fifteen minutes; take the fish out, lay it on a serving 
dish, and put the juice in a stewpan, adding a gill of Espagnole sauce 
(No. 151), with a small glassful of white wine; reduce for two minutes, 
then pour it over the fish, with one pinch of finely chopped parsley, and 
serve with six heart-shaped pieces of croiiton (No. 133). 

888« Blneflsh & la Tenltieiiiie. — Prepare the fish as for the above 
(No. 337), adding to it one tomato cut in pieces, half a pint of Espagnole 
sauce (No. 151) and six whole mushrooms. Besprinkle lightly with 
fresh bread-crumbs, and throw over all a few drops of clarified butter; 
put it in the oven for eight minutes, and serve with half a pinch of chopped 
parsley. 

889. Sheep's-head k la Creole. — Put one chopped onion and one very 
finely chopped green pepper — the seed extracted — in a stewpan; brown 
them in a half gill of oil for five minutes, then add one tomato, cut in 
pieces, four sliced mushrooms, a good bouquet (No. 254), and a clove of 
garlic. Season well with a pinch of salt and half a pinch of pepper, then 
moisten with half a pint of Espagnole sauce (No. 151). Cut a fish weigh- 
ing three pounds in six slices, lay them flat in the stewpan, with three 
tablespoonfuls of mushroom liquor (if any handy), and let cook for one 
hour on a very slow fire. When ready to serve, sprinkle over with a 
pinch of chopped parsley, and decorate with «ix pieces of heart-shaped 
croiiton (No. 133). (All fish & la Creole are prepared the same way, the 
time allowed for cooking depending on the firmness of the fish. The fish 
can be left whole instead of dividing in slices, if desired.) 

840. Bonille-ll-Baisse, k la Marseillaise. — Brown two sliced onions in 
a gill of oil for five minutes in a saucepan, then moisten with one quart 
of fish-stock (No. 214), adding a bouquet (No. 254), three cloves of garlic, 
bruised and minced exceedingly fine. Dilute a third of a pinch of powdered 
Spanish saffron in water, and add it to the gravy. Take one small eel, 
one very small bass, the same of sole, one raw lobster — in fact, all the 
firm fish ready at hand — cut them in slices, season with a pinch of salt 
and the third of a saltspoonful of cayenne pepper, and put them all together 
on a slow fire. Let cook for twenty minutes, and when ready, serve in a 
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845. Codfish, bonne ISemi 

boneless cod; prepare jl the : 
a saucepan, moistening with 
pint of AUeroande (No. jio). 
boiled eggs, cut io thin slice! 
put in a little milk.) Cook f< 
a teaspoonful of chopped par 

846. Plck«d-np Codfish, 
materials should be shred sir 

847. nsh Balls.— Place 
three pounds of boneless cod 
and place it in a saucepan oi 
and as soon as it begins to i 
Carefully pick out all the boni 
adding five medium-sized, we I 
of cold water or broth, and ci 
then add half an ounctf of bu 
one pinch of white pepper, 
pounder, mash all well toget 
and let cool. Make up small 
thick, lightly sprinkle them i 
one gill of clarified butter; w 
for three minutes on each sid 
Gently lift them from the pai 
folded napkin, crown-shaped, 
tre of [he dish with parsley-; 

Fish Balls i la Mrs. B« 

the same as above (No. 347 
one poached egg (No. 404) 
dish with six slices of broilec 

848. Hotr to Blanch Co 
cod fish-tongues, wash them tt 
them in a saucepan on the he 
with a handful of salt, six ck 
B bouquet (No. 154), and hall 
then transfer Ihem with the 
use when needed. 

849. Codfish ■hmgnes a 
cod fish -tongues, as for No, 3. 
their own juice, but do not It 
a hot dish, pour a pint of bla 
side of the dish with a few s.| 

350. Fried Codfish-ton^iH 
wash them well, drain them 
them, one by one, in flour. 
pan, heat it well, then gently 
for three minutes. Turn thi 
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and put them on a baking'diah w 
herbs (No. 143), half a glassful of 
third of a pinch of pepper. Cover 
pint of Espagnole sauce (No. ijl). 
crumbs and six drops of melted I 
minutes, and serve with the juice 
chopped porslej' sprinkled over. (' 
857. Lobster k I'Am^ricalne.- 
boiled lobsters; remove all the meat 
inch in length. Have a pan on the 
oil, and when the oil is very hot i 
fine one medium-siied, peeled onion 
a clove of peeled, very sound garl 
for five minutes, gently mixing mea 
half a salcspoonful of red pepper, a 
white wine. Reduce for two mini 
(No. 305) and one medium-sited, so 
dice-shaped pieces. Cook for ten i 
while. Pour the whole into a very 

SSB. Lobster wlUi Cnnr.— P 

sized, fine, freshly boiled, and spll 
inch-length equal pieces. Have i 
ounce of very good butter ; add tl 
minutes. Season with one pinch of 
in a bowl one tablespoonful of Int) 
good white wine, mix well logethei 
for two minutes. Add two gills of 
briskly for one minute longer. 1 
around the hot dish ; dress the lobj 
serve hot. 

SSS. Lobster \ b Newborg.— £ 
lobsters. Pick all the meat out fro 
length equal pieces. Place it in a 
ounce of very good, fresh butter, 
a saltspoonfu! of red pepper, addin 
into small dice-shaped pieces. Got 
glassful of good Madeira nine- 
three minutes. Have three egg ya 
cream, beat well together, and add 
two minutes longer, or until it thit 
and serve hot. 

S«0. Lobster It la BordeLti§e.- 
stewpan one chopped shallot, and I 
logly small pieces. Boil for five m 
lobster, the same quantity as (or tl 
pinch of salt, a third of a pinch of 



giving them Cbe shape al ac 
the point of each one. 

867. StoffBd Lobster.— 
(No. 333), idU them in bread 
ing the surface with the bl: 
Pour a little ctarified buttei 

868. Fried S<rft- shelled 

shelled crabs, cleanse and wa 
then in beaten egg, and final! 
ers, using them very lightly 
season with one pinch of » 
with a folded napkin nith fri 
86B. Broiled Soft-sheUt 
shelled crabs, cleanse and ' 
slightly, and season with a p 
them on the broiler, and bi 
pieces of toast ready, lay a c 
little mattre d'hfitel butler ( 
dish, but must be served vei 

870. Hu^-sheUed Cr^ 
crab-shells with some ciabfo 
besprinkle with fresh breadn 
a knife, moistening the top t 
on a baking-pan, and bake a 
dish with a folded napkin de 

871. Crobe k la St Jean 
crab forcemeat (No. 333}, als 
be in as large pieces as possi 
shells, besprinkle with fre 
the blade of a knife, moister 
brisk oven for six minutes. 
orated with parsley-greens. 

872. Cnb8 k la St Laa 
(No. 153) with half a glassf 
salt, half a pinch of pepper. 1 
tablespoonfuls of grated Pi 
pound of shelled crabs, put 1 
minutes; then lift from the 
toasted bread, and with a kn 
each slice, sprinkle well wit 
clarified butter; place them < 

with parsley-greens. 

87S. CralM ii TAogUlse 

lai^c pieces as possible; mil 



a saueeptut i 
of sftlt, and 
pint of HoU 
again, but d 
the juice of 
* S81. Oj 
suppressing 
886. Oj 
opened oys 
lillle salt, t 

small squar 
of the bacoc 
and a half e 
sauce {No. 
both sides c 

sse. 0; 

pan with on 
a tablespoor 
nhite wine, 
small, and i 
ihesc ia the 
egg, also a 
shells; All t 
with the spi 

napldn, gar 
887.0; 
least salted 
with their o 
cook for ti 
oysters thri 
little grated 
six hot pott 

'888. Sfa 
siied, fresh 
juice, addin 
and let cooli 

together foi 
(No. 151) a 
boiling, and 
add half an 
parsley, am 



brisk oven for fiv 
Ihe table In the shi 

892. ScaUopg 1 
utes, and then drai 
them in a saucepai 
spoonful of flour, i 
scallop liquor; if i 
stirring, then seasi 
pepper, also a ver; 
egg yolks, and a b 
crumbs, and a tabi 
ntes, then put il in 
St. Jacques-shells 
moisten slighlly 1 
bronn them nicety 
with a folded napk 

898. EdIUe Sr 
snails; disgorge tt 
wash (hem several 
pan. covering then 
whole pepper tied 
from their shells, •■ 
shells well. Mil 
chervil, the whole 
bread-crumbs, and 
salt and pepper, ai 
ture, replace the si 
spread bread-crum 
' on the top. Brow 
a folded napkin. 

891. Edible 8i 
leaving them in th 
wine and a little St 
onions and Encly 
cook for a few miii 

89S. Edible Si 
393; fry a little c! 
shells, a little whiti 
crumbs, and chop[ 

898. Terrapin 
as for No. 6o. ma 
spoonful of flour, 
glassful of Madcii 
constantly, then si 
pepper; reduce to 
ends of the claws i 
and finish with an 



decorate with six slices of broiled bacoi 
iemon ; then send tn the table. 

40S. Brolkd 8urdlnes on Toasl.— Se 
firm sardines ; arrange them in a double I 
on each side on a very brisk lire. Place si 
lay the sardines over, being careful not li 
maltre d'b&tel butter (No, 145) over, decc 

A pinch of salt represents 105 grains. 
Half a pinch of pepper represents 3S g 
A third of a ploch of ntitmeg repre 
spoonful. 



EGG 



404. Poachf^—Roil in a deep sauce^ 
heavy pinch of salt and three drops of 
twelve fresh eggs. When, and only wh 
carefully crack six of them, one by one 
proper shape and cooked to perfection dep 
special care should be taken to crack tl* 
fully avoiding to breaJt the yolks, and d 
spot where the water bubbles, and as nca 
Poach for one minute and a quarter froi 
after the eggs were put in. Life them i 
the freshly prepared toasts, or use for 
repeat the same with the other six. 1 
scribed you will have them to perfectio 
any superfluous adherings; serve when r 

405. Scnuubled Eggs.— Melt three < 
break into it twelve fresh eggs : season 1 
01 pepper, and a third of a pinch of gr 
without stopping for three minutes, usin 
on a very hot stove. Turn into a warm 

406. Scrambled Eggs with isparagi 

the same as for No. 405. After the ei; 
butter in the pan, there is added a qua 
*asparagus-tops. 

407. Scrambled Eggs with Traffles. 

siied, sliced truffles with a glassful of J 
half, which will take two minutes ; add a 
with one pinch of salt and half a pinch of ] 
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with a pinch of salt and half a pinch of white pepper; let cook slowly for 
three minutes. Have ready a hot, flat dish, slide the eggs gently onto it, 
without turning them over, and be careful to avoid breaking them; lay 
the dish containing the eggs in a warm place. Put two ounces of butter 
in the same pan, place it on the hot stove, and let the butter get a good 
brown color for three minutes, then dfop in two teaspoonfuls of vinegar. 
Pour this over the eggs, and send them to the table. 

416« Eg^ Ml SoieiL — Put two tablespoonfuls of lard in a frying-pan 
on the hot stove, break in twelve fresh eggs, dropping them in carefully, 
*oiie by one; let them cook for two minutes, then with a skimmor take 
each one up separately and lay it carefully on a dry cloth. Have some 
fritter-batter (No. 1190) ready, cut a piece of half-cooked bacon into small, 
square pieces of about an inch, and add them to the batter, then dip in 
the eggs, one after the other, taking up with each one a piece of the bacon, 
and with the fingers drop them into very hot grease, and cook to a good 
golden color for two minutes. Lift them up with the skimmer, lay them 
on a dry cloth to drain; sprinkle over half a pinch of salt, dress on a hot 
dish with a folded napkin, and serve. 

416. ^ggps k la B^ehamel. — Pour one pint of b^hamel (No. 154) into 
a sauoepan, and put it on the hot stove. Cut twelve hard-boiled eggs 
in halves, add them to the hot bechamel ; season with half a pinch of 
white pepper, and let heat thoroughly for three minutes, but be careful 
not to let it boil. Add one ounce of butter and a saltspoonful of grated 
nutmeg, then pour it on a hot serving-dish, and serve with six heart-shaped 
croCttocis (No. 133). 

417. Egrtrs k 1a Panyre Femme. — Heat half an ounce of butter in a 
dish on the hot stove, then break into it twelve fresh eggs, and sprinkle 
over two ounces of fresh bread-crumbs. Set the dish in the hot oven, 
and let bake for two minutes ; then pour over the eggs half a pint of 
well-reduced Espagnole sauce (No. 151), add three ounces of cooked, 
tender ham, or cooked kidneys cut up finely, and then send to the 
table. 

418* £g^ an Oratill* — Knead well together in a bowl, one tal^e- 
spoonful of bread-crumbs two ounces of butter, three chopped anchovies, 
a pinch of parsley, a pinch of chervil, one chopped shallot, three raw egg 
yolks, a good pinch of salt, half a pinch of white pepper, and a pinch of 
grated nutmeg. When ready, put these ingredients into a silver baking- 
dish (by preference) with one ounce of butter at the bottom. Place it on 
a slow fire for two minutes, then break over it six eggs, which will be 
plenty; cook for five minutes in the hot oven, remove, lay the dish on 
top of another, and serve immediately. 

419* EgTiTS k la Trip6* — Fry two medium-sized, sound, sliced onioas in 
a frying-pan with two ounces of butter, but do not brown them; mix in 
half a spoonful of flour, and a large cupful of sweet cream; season with a 
pinch of salt, half a pinch of white pepper, and the third of a pinch of 
grated nutmeg. Cook for eight minutes, stirring constantly with the 
spatula; then add twelve sliced, hard-boiied eggs, and heat together 
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425. Eggs an Miroir.— Lightly butter a silver dish large enough to 
hold twelve eggs, one beside another ; carefully break into it twelve 
eggs, taking care to keep the yolks intact. Evenly sprinkle over them 
half a pinch of salt. Cook for one minute on the hot stove; then place 
them in the oven for one and a half minutes^ Take out, and place the dish 
on another, and serve. 

426. Eggs with Fresh Mushrooms.— Peel, wash, and drain a quar- 
ter of a pound of fine, fresh mushrooms. Place them in a saucepan, with 
a tablespoonful of very good butter. Season with half a pinch of salt and 
a third of a pinch of white pepper, squeezing in first two drops of lemon 
juice. Cover the saucepan, and cook for ten minutes on a moderate fire. 
Add a quarter of a glassful of good Madeira wine; reduce to one-half, which 
will take two minutes; add now a gill of b^hamel sauce (No. 154), and 
let come to a boil again. Prepare twelve fresh-poached eggs, as in No. 
404; pour the sauce on a hot serving-dish, keeping the mushrooms in the 
saucepan. Neatly lay the eggs over the sauce around the dish, and dress 
the mushrooms right in the centre, and serve very hot. 

427. Eggs with Celery. — Boil for fifteen minutes, in a quart of white 
broth (No. 99), two heads of well-washed and neatly pared, sound celery. 
Remove it from the broth; then cut it up in one-inch-length pieces, and 
return it to the pan with the broth in which it was first boiled, leaving it 
on the hot stove. Season with one pinch of salt and the third of a pinch 
of white pepper. Reduce to three-quarters (which will require ten min- 
utes). Add a gill of hot b6chamel sauce (No. 154), let come to a boil. 
Poach twelve fresh eggs exactly as in No. 404, neatly arrange them on a hot 
dish, crown-like. Pour the celery sauce right in the centre, and serve 
very hot. 

428. Eggs with Truffles. — Peel three medium-sized, sound truflies. 
Cut them into thin slices, place in a saucepan with a glassful of Madeira 
wine; reduce to one-half on a moderate fire. Season with one pinch of 
salt and the third of a pinch of white pepper; add one gill of bechamel 
sauce (No. 154); let come to a boil. Prepare twelve heart-shaped croft- 
tons (No. 133); dip the thin parts first into the sauce half an inch in 
depth, then into fresh, finely chopped-up parsley up to the same depth. 
Gently dress (arrange) them on the hot serving-dish in star-shape, so that 
the decorated ends of the crofttons will just reach up to the edge of the 
dish equally all around. Prepare twelve poached eggs exactly the same 
as in No. 404; dress an ^%% on each croftton. Gently pour the above pre- 
pared sauce right in the centre of the dish, being careful not to pour any 
over the eggs. Evenly slice one good-sized, sound truffie into twelve equal 
slices; dip them in a little hot broth for two seconds; lay one slice on 
top of each ^%%y and immediately send to the table. 

429. Eggs with Tarragon. — Blanch for one minute in a sautoire a 
quarter of a bunch of tarragon-leaves, drain, and chop them up very fine. 
Break twelve eggs into a bowl, add the tarragon, season with a pinch of 
salt and half a pinch of pepper, and beat well for four minutes; mean- 
while adding half a cupful of sweet cream. Then make an omelet, as for 
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reduce with a tablespoonful of mu 
fresh eggs in a dish, with an oui 
set it in & moderate oven for five 
off the fat, wipe the Bides of the 
gon-vinegar. Remove from the o 

186. Vggi witli Melted Ch 
cheese on a dish; sctitonaalow 
a pinch of chopped parsley, a pine 
pet, and a saltspoonful of graced 
Stir thoroughly vrhile cooking, ai 
eggs; cook for five minutes lonj 
shaped croQions (No. 133), set It 

4M. Vg8» en Pasftde.— Cm 
each one measuring two inches li 
spreading a little butter over eacl 
minute. Break twelve eggs in a 
half a pinch of chives, two tables; 
of butter, a pinch of salt, and a v 
together for four minutes. Add 
the beaten eggs, mix them well I 
hot range one ounce of~ctari6e< 
egged bread at a lime for one ant 
with the aid of a cake-tumer on ( 
warm place. Repeat the same p, 

U7. EBgifcUKeyerbeer.— I 
fresh eggs: or, if desired, use aix 
into each one; then cook them 01 
mutton kidneys in halves, broil a 
them to the eggs, and serve with 
191) thrown over. 

458. EggR k la Bdne.— Pre) 
■ 437)' <^°o'' them for two minute 

cooked chicken-breast, one Gnel 
minced mushrooms. Moisten w 
(No. aio), heat it up well, but do 
and serve immediately. 

459. Eggi k la Tnrqiie.~<: 
437, and pour over them sii chic 
a saucepan on a brisk fire with ( 
and then with a spoon remove all 
wilD a pinch of salt, and half a pi 
ful of good Madeira wine. Redu 
Madeira sauce (No. 185), heat up 
the eggs and serve. 

440. EffgB i I'lmp^ratrice. 
437, arranging six small slices < 
egg, and serving very hot. 
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hot Madeira sauce (No. tSs 
448. EfgB k la H^de.- 
laf them in cold water for f 
put them on a plate. Hasb 
two branches of parsley anc 
saucepan on the hot stove 
add the prepared mushroon 
ules, stirring it occasional!) 
season with a pinch of salt i 
slowly for ten minutes. Sit 
saucepan, and set it aside t( 

adding half an ounce of goo 
Season with a light pinch ol 
spoonful of grated nutmeg; 
pieces of egg'White. Lay t1 
over, and put them in the o 
table. 

440. Egg§ k U ItackM 

sugar in a saucepan, adding 
peel, and a short stick of cir 
syrup, then remove the lem 
ful of orange-flower water, 
with a pint of milk or crean 
then transfer the whole to a 
and let cook for ten minute; 
squeeze in the juice of a lini 
dish on another, and send Ic 

460. IlAln Omelet.— C: 

with a pinch of salt and hal 
the whiles and yolks are I 
Place in a No. 8 frying-] 
heal it well on the hot rang 
with a fork stir all well for 
Fold up with the fork— ihi 
of the omelet, then the opp< 
in the centre; let rest for hi 
hand , take hold of the hand 
and pan to a triangular sha[ 
right over the centre of th 
should be made on a very b: 

Should the pan be snu 
require three minutes' slirr 
rest after having been folde 

When making an omelet 
eggs, seasoned with half a I 



onion, (hen chop it fine ; 
one ounce of butler, and le 
of stewed tomatoes (No. 
toes cut into small slices, 
the tomatoes be fresh) nil 
adding a teaspoonful ot chi 
ten minutes; thcD proceed i 

456. Aqwrapu-top <hi 
asparagus-tops ioto ti bowl. 
pinch o( salt and half a pin 
omelet exactly as for No. 4 

4fi». Omelet, wltb Ore 
ing half a pint of boiled gi 
well for four minutes, and 

4M. <hiielet aa Cipei. 
an ounce of butler for two 
with a pinch of salt and hal 
and make an omelet as for 

4«1. Smoked BetJ Om 
beef in a frying-pan, with li 
eggs, and make an omelet i 

462. Han OmelA— C 
square pieces, fry ihem for 
ing-pan, and throw over tw 
let as for No. 450. 

468. Kiduej' Omelet— 
with a quarter of a pint ■ 
three minutes. Make a pi 
fold the opposite side up, ] 
side up. and turn on a dish 

464. rUcken Uier Oi 
substituting six minced chii 

466. 8aiiBBg« Omelet.- 
■aucepan with a quarter ol 
five minutes, and stir well 
twelve eggs, as for No. 4; 
the centre, fold the other s 
hot Madeira sauce (No. 18; 

46«. Omelet Bonne Fe 
square pieces, also two tal 
bread cut the same way ; fr 
of butter for about two m 
squares, a pitKh of choppet 
a pinch of salt, and the sar 
four minutes in a bowl, poi 
for No. 450 ; turn on a hot 

467. Omelet RaMpoiL- 
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minced mushrooi 
half a pinch of pe 
sauce (No. aos); 
twelve eggs, as U 

of the stew inside 

478. Omelet 

saucepan, place il 
I4g) about the si 
and season with 1 
for three minutes 
and peeled green 

for No. 450, fold 
centre, fold the 01 
both aides with tl 
dish; then send ti 
474. Omelet 
dish ready, fifcee 
ounces of powder 
into a copper ba 
sugar, reserving 
vessel containing 

sugar as briskly s 
Then with the aic 
twelve egg whit. 

right hand, and 
preparation of 1 
whites, and with 

with the aid agair 

dome-shape; a fe 
immediately plac 
Take it out of I 
the table-cloth, la 
liberally sprinkle 
table. 

N. B.— Specij 
the cold, silver d 
rapidly as possibl 
vanilla essence ( 



beef 
liced 
leal: 

nt of 



it carefully while the sauce is boi 
pan with two sliced carrots and t 
and cook for one hour, adding a al 
claret wine, if desired, and a littli 
sale, and the third of a pinch of pe 
(at off the gravy, straining it ov> 
in clusters around the dish, and ser 

All braised beef to be prepared ■ 
gamishings. 

180. Bnls«d Beef k la PtotI' 
pounds, as for No, 479, adding a q 
cupful of flageolel-beans, and a 
vegetable- scoop Rve minutes befoi 
the skimmed gravy in a pan, reduce 
hot dish, arrange the vegetables in ; 
and one on each side of it. Pour t1 
461. BnOsed Beef It I'Orsliit.- 
serve it on a dish garnished with i 
cold risotto (No, 1017) form six t 
bread crumbs, then dip them in 1 
slices of cooked, smoked tongue, 1 
Serve these round the beef, with it! 



and turnips should always be cooki 
488, BrabedBmreaDuilw,- 

No. 479, one ounce of salt pork cui 
slices of two carrois, and twelve gl 
turnip. Put all ihese ingredients 
quarters of an hour before serving, 

484, BralBed Beef klaBlgnon 

47g. Take six large poiatocs and ( 
out the insides with a Parisian pol 
[hem. patbcii] them slightly for lli 
fill them with any kind of forccmea 
two tablespoonfuls of clarified butt 
Serve them around the beef, three 
4S5. Braised Beef, BnHstan Se 

for No. 47q, and serve it with a litt 

pint of Russian sauce (No. an) sep 

486. Smoked Beef k la Creme. 

smoked beef, pul it in a stewpan v 

table spoonfuls of btchamel{No, 15 
not salt it). 



r 



witk 



ving- 

then 



ithen 
p the 



ZyO THE TAl 

S10. MlgnoBH Filets kteMo6lle.—F 

for the above (No. ijoq) for three minutt 
dish, adding one pint ol hot Madeira sa 
luragon- vinegar and eighteen round slice 
then pour the sauce around the dish, 
the fillet, and serve. 

611. HlKntniB Fllete, MarinHtod, B 
lard six lUlels of beef — tail ends weighir 
steep tbem in a cooked marinade (No. i; 
and cook them in a sautoire, with one oi 
■oltiutes on each side, and serve with oni 
uo the dish, and the fillets on top. 

615, lOnoin FDets k la Benitn 
directed for No. jog; cook them for thre 
tnem on a diah and pour over half a pint 
Serve with six smaU croQstades (No. 364 
1032), and six large game quenelles {No. 

51S. HlKBonsFlletftjilaBoh^iBleni 

prepared the same as for No. 509. Poi 
Madeira sauce (No. 185). Make six snu 
wiih a cooked macaroni t la crSme (No. 
two tables poonfu Is of grated cheese. O 
cooked smoked tongue, and garnish the : 
£14. MtgnoBR Filets k la FarlBlfnj 

cook three minutes, as directed in No. 
sauce (No. 165) in a saucepan, with two 
cut in slices. Let cook for ten minutes. 
croQtons on the hot dish; dress the fillet 
■round, but not over them; then serve. ' 

616. Mifnons FUets aux Funuiif 
cooked the same as the above, for Ihn 
placed on a dish half a gill of good i 
thickened with some meat-glaze (No. 141 
Fdrisian potatoes (No. <j86.) 

61ft. Tenderloin nqn^k la DiKbesE 

dcrloin; pare it well, and lard it, using a 
A roasting-pan with some pork-skin, one 
and half a bunch of well-washed parsley 
top; add a pinch of salt, and roast it in i 
ules, basting it occasionally with its owr 
«ff [he gravy, then strain it over the fillf 
Madeira sauce (No. 185) over, and garr 
(No. 1006). 

£17. Tenderiotn nqn« k la Port 

tenderloin as in No. 516. lay it on abot d 
(No. 1023) around the teniierioin at equ 
half a pint of tomato sauce (No. 205). . 
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batter (No. 145) over, and serve with a little watercress aroand the 
dish. 

526. Double Porterhouse Steak.— Have a fine porterhouse steak of 
three pounds, and proceed as for No. 524. Broil on a rather slow char- 
coal fire, if possible, ten minutes on each side, then serve as for the 
above. 

52^ Hamburg Steak, Bmgiaii Sanoe.— Take two pounds of lean 
beef — ^the hip part is preferable — remove all the fat, and put it in a Salis- 
bury chopping machine; then lay it in a bowl, adding a very finely 
chopped shallot, one raw t.%% for each pound of beef, a good pinch of salt, 
half a pinch of pepper, and a third of a pinch of grated nutmeg. Mix 
well together, then form it into six flat balls the size of a- small fillet. 
Roll them in fresh bread-crumbs, and fry them in the pan with two table- 
spoonfuls of clarified butter for two minutes on each side, taming them 
frequently and keeping them rare. Serve with half a pint of Russian 
sauce (No. 211) or any other desired. 

' 527* Boast Beef* — In order to have a fine piece of beef cooked to per- 
fection, and at the same time have it retain all its juices, purchase, from a 
first-class butcher only, a three-rib piece near the short loin part. Saw 
off the spine, also the bones of the three ribs to one inch from the meat, so 
as to have it as nearly a round shape as possible. Season with one and a 
quarter pinches of salt, divided equally all over, tie it together, and place 
it leng:thwise in a roasting-pan. Pour a .tablespoonful and a half of 
water into the pan so as to prevent its burning, then a few very small bits 
of butter can be distributed on top of the beef, if so desired. Set it in a 
rather moderate oven, and let roast for one hour and ten minutes, taking: 
care to baste frequently with its own gravy. Remove it from the oven, 
untie, and dress it on a very hot dish, skim the fat from the gravy, and 
pour in two tablespoonfuls of broth, heat up a little, strain the gravy into 
a sauce-bowl, and send to the table. 

The parings from the beef can be utilized for soup-stock; nothing need 
be wasted. 

628. Corned Beef Hash k la Polonaise.— Brown in a saucepan two 
onions, with one ounce of butter; add one pound of cooked, well-chopped 
corned beef, and one pint of hashed potatoes. Moisten with a gill of 
broth, and a gill of Espagnole (No. 151). Season with half a pinch of 
pepper and a third of a pinch of nutmeg ; stir well and let cook for fifteen 
minutes, then serve with six poached eggs on top (No. 404), and sprinkle 
over with a pinch of chopped parsley. 

529. Corned Beef Hash an Oratin.— Make a hash as for the above. 
(No. 528), put it in a lightly buttered baking-dish, and besprinkle with 
rasped bread-crumbs. Moisten slightly with about one teaspoonful of 
clarified butter, and bake in the oven for fifteen minutes, or until it obtains 
a good brown color; then serve. 

680. Corned Beef Hash k In Zinganu—The same as for No. 528, 

adding to the hash two good-sized, freshly peeled, and cut-up tomatoes 
(or half a pint of canned), one bruised clove of garlic, and one pinch 
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sauce (No. 151). Cook again for five minutes, then pour it into a sauce- 
bowl and send to the table separate, very hot. 

540* Stewed Beef & I'Egyptienne. — Cut two pounds of beef into 

small, square pieces, brown them in a stewpan with one ounce of butter, 
adding two onions, cut into square pieces. When well browned, for 
about ten minutes, add two tablespoonfuls of flour; stir briskly with a 
pint and a half of white broth (No. 99), also one gill of tomato sauce I'No. 
205). Season with one good pinch of salt and half a pinch of pepper, put 
in a bouquet (No. 254), one clove of crushed garlic, and let cuok for 
twenty-five minutes. Dish up the beef with a bunch of eighteen cooked 
gumbos (No. 1030), also three stalks of white, cooked celery. 

541* Stewed Beef k la Bnfoiir. — Prepare two pounds of small, square 
cuts of beef, brown them with two onions cut in square pieces, adding 
two tables pooufu Is of flour, cooking for six minutes. Stir well, and 
moisten with one quart of broth (No. 99), and one gill of tomato sauce 
(No. 205.) Put in also one pint of raw potatoes, cut in quarters, and let 
cook thoroughly for twenty-five minutes, with a bouquet (No. 254), a 
good pinch of salt and half a pinch of pepper, also one crushed garlic;' 
then serve. 

542. Stewed Beef k la Torque* — Cook the beef as directed in No. 
541, substituting a good teaspoonful of curry, and serve with six timbales 
filled with cooked rice (No. 501). Unmold them, and use them instead 
of the potatoes. 

548. Stewed Beef k la Marsefllalse.— Proceed the same as for No. 
541, omitting the potatoes, but adding two tomatoes cut in pieces, six 
chopped mushrooms, and two crushed cloves of garlic, all cobked six 
minutes with the beef. Serve with a teaspoonful of chopped parsley 
strewn over. 

644. Tripe k la BordeUdse* — Take a pound and a half of lozenge- 
shaped pieces of tripe, cut into twelve parts. Marinate them for two 
hours in one tablespoonful of oil, with a pinch of salt, half a pinch of pep- 
per, one bay-leaf, one sprig of thyme, six whole peppers, the juice of one 
sound lemon, and one crushed clove of garlic. Drain, roll them in flour, 
then in beaten egg, and finally in fresh bread-crumbs. Fry in one ounce of 
clarified butter in a pan for five minutes on each side, and serve with a gill 
of maftre d'h6tel butter (No. 145), adding to it a teaspoonful of meat- 
glaze (No. 141). 

545« Tripe k la Cr^le. — Cut a pound and a half of tripe into small 
pieces, fry them in a pan with two ounces of butter, one chopped onion, 
and half a green pepper, also chopped. Brown them slightly for six 
minutes, then transfer them to a saucepan with one cut-up tomato and 
half a pint of Espagnole sauce (No. 151). Season with one pinch of salt 
and half a pinch of pepper, adding a bouquet (No. 254), also a crushed 
clove of garlic. Cook for ten minutes and serve with one teaspoonful of 
chopped parsley. 

546. Tripe k la Pleoatte.— Shred one and a half pounds of tripe, 
brown it slightly for three minutes in a pan, with an ounce of butter, one 
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then serve. All blaaquettes are prepared the same way, adding different 
garnishingB. 

560. Blanquette of Teal k la ReliM^.—The same as for No. 549, add- 
ing six chopped mushrooms, and twelve godiveau quenelles (No. 221) 
two minutes before serving. 

o51. Blanqnetteof Teal with Pea8.~The same as for No. 549, add. 
ing one pint of cooked, green, or canned blanched peas two minutes 
before serving. 

552* Blanquette of Teal with NoalUe^ — Tlie same as for No. 549. 
adding a quarter of a pound of cooked nouilles (No. 11 8a) around the 
serving^dish as a border. 

563. Blanquette of Veal h I'Aneienne.— The same as for No. 549, 
adding one ounce of salt pork cut into small pieces, and cooked with the 
meat from the commencement, and six sliced mushrooms two minutes 
before serving. 

554« Brisotin of TeaL — Cut up six pieces of lean veal about a quarter 
of an inch thick, and of the length of the hand. Flatten them, and season 
with one pinch of salt and half a pinch of pepper. Lard the centres, using 
a small larding needle, with strips of larding-pork. Lay any kind of 
forcemeat at hand on them, roll well, and tie with a string. Put them 
into a deep sautoire with a very little fat, one sliced carrot, and one 
medium-sized, sliced onion. Cover the whole with a piece ef buttered 
paper ; set it on the fire, and let it take a good golden color for about five 
minutes. Moisten with half a pint of white broth (No. 99), then put the 
saucepan in the oven, and cook slowly for twenty minutes, basting it 
occasionally, and serve. 

Brisotins are all prepared the same way, adding different garnishings. 

555« Brisotin of Teal ^ l'Ecarlate.~The same as for No. 554, add- 
ing half a pint of hot 6carlate sauce (No. 539). 

A5^ Brisotin of Teal, NantaL«e«— The same as for No. 554, placing 
six stuffed lettuce-heads (No. 953) around the dish, and pouring one gill 
of hot Madeira sauce (No. 185) over it. 

557* Calf's Brains with Black (utter.— Place three fine, fresh calf s 
brains In cold water, and then peel off the skins. Wash again in cold 
water ; neatly drain ; put them in a sautoire and cover with fresh water. 
Add two pinches of salt, half a cupful of vinegar, one medium-sized, sliced 
carrot, one sprig of thyme, one bay-leaf, and twelve whole peppers. Boil 
for five minutes, drain well, and cut each brain in two. Dress them on a 
dish, and serve with a gill of very hot black butter (No. 159). 

Calf's brain is always prepared as above, adding any desired sauce* 

558. Calf's Brains 2^ la Tinaigrette.— Exactly the same as for No. 
557, serving on a folded napkin on a dish, garnishing with a few green 
parsley-leaves, and a gill of vinaigrette sauce (No. 201), separately. 

559. Fried Calf's Brains, Tartare Sauce.— Proceed as in No. 557. then 
dry the brains well in a napkin ; bread them 4 I'Anglaise (No. 301), and 
fry in hot grease for five mmutes. Serve with half a pint of tartare sauce 
(No. 207), separately. 
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579. FrieaBdean Ik la MorLilsieiine.— The same as for No. 577, serving 
it with a gill o^ hot Madeira sauce (No. 185), and garnishing with six small 
stuffed cabbages around the dish (No. 919). 

^80* Calf's LiTer Stewed k ntali^uie.— Cut two pounds of fresh 
calf's liver into small pieces. Put them with one ounce of clarified butter 
into a pan on the hot range, with one peeled and finely chopped, sound 
onion, and a clove of crushed garlic. Season with one pinch of salt and half 
a pinch of pepper. Cook well for five minutes, shuffling the pan well 
meanwhile, then moisten with half a glassful of white wine and a gill of 
Espagnole sauce (No. 151). Add six chopped mushrooms, and cook once 
more for three minutes. Serve with a teaspoonful of finely chopped 
parsley. 

581* Calf's Liyer Sant^ kla Proyen^e.— Proceed as for No. 580, 
adding two crushed cloves of garlic. Squeeze in the juice of half a lemon. 
Serve with a tablespoonful of chopped parsley. 

582. Cidf 's Liver k PAlsadeime. — Cut two pounds of calf's liver into 
square pieces, and put them inasautoire with one ounce of clarified butter. 
Season with a tablespoonful of salt and a teaspoonful of pepper, and add 
two medium-sized, sliced onions. When well stewed for six minutes, pour 
in a teaspoonful of vinegar, and two tablespoonfuls of Espagnole sauce (No. 
151), and let it just come to a boil. Serve with a little chopped parsley. 

583. Calf's Liver Braised & la Bonrgeoise.— Place a small calf's liver, 
larded thoroughly with pieces of larding pork, previously seasoned with 
a pinch of chopped parsley and a hashed clove of garlic, in a saucepan on 
the fire, with two tablespoonfuls of clarified butter, one sprig of thyme, 
two bay-leaves, half a sliced carrot, and half a sliced onion. Turn the 
liver over and moisten it with one gill of Espagnole sauce (No. 151), and 
a gill of white broth (No. 99). Season with a pinch of salt and half a 
pinch of pepper, and cook for forty-five minutes. Strain the sauce into 
another saucepan (meanwhile keeping the liver in a warm place), adding 
to the gravy two medium-sized, sound, well-scraped, sliced, raw carrots, 
and two ounces of salt pork cut into shreds. Stew well together for 
twenty-five minutes, and pour the garnishing over the liver just before 
serving, decorating with six small onions around the dish. 

584* Calf's Lirer BroQed with Baeon.— Take a nice, tender, fresh 
calf's liver weighing a pound and a half ; pare and trim off the hard por- 
tions; cut it into six equal-sized slices, and put them on a dish. Season 
with a tablespoonful of salt, a teaspoonful of pepper, and one tablespoon- 
ful of sweet oil; mix well together. Broil for four minutes on each side. 
Arrange the slices on a hot serving-dish, and decorate with six thin and 
crisp slices of broiled bacon (No. 754). Spread a gill of maftre d*h6tel 
butter (No. 145) over, and serve very hot. 

585. Loin of Yeal^ Boasted. — Saw from a fine, white, fresh, and fat 
loin of veal with the kidney, the spine, and whatever hip-bone remains. 
Season the loin with a tablesi oonful and a half of salt, and one heaped 
teaspoonful of pepper and roll the flank part neatly over the kidney, and 
tie it with a string. 
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with a tablespoonful of salt and a teaspoonful of pepper. Fill them with 
any kind of forcemeat, roll, and tie together with string. Put them in a 
sautoire with small scraps of pork, adding half a sliced carrot and half a 
sliced onion. Cover with a barde of larding pork on top, and brown for 
ten minutes. Moisten with a gill of white broth (No. 99); cover with 
buttered paper, and put in the oven to finish cooking for twenty>five 
minutes. Serve with half a pint of pur^e of lentils (No. 46), mixed 
with two tablespoonfuls of cream, and a teaspoonful of chopped 
parsley. 

598. Panpletleof Ted Ik I'Ecarlate.— The same as for No. 592, pour- 
ing half a pint of hot Ecarlate sauce (No. 247) over the panpiettes. 

594. l^pietto of Tea], Pnr^ of Chestnats.— The same as for No. 
592, adding half a pint of hot pur6e of chestnuts (No. 131). 

595. Panpiette <tf Teal, Sauce Dnxelle.— The same as for No. 592, 

putting half a pint of hot Duxelle sauce (No. 189) on the dish, and 
arranging the panpiettes over it. 

596. Breast of Yeal It la MHanalfie*— Bone a breast of veal of two and 
a half pounds; season with one tablespoonful of salt and a teaspoonful of 
pepper. Stufif it in the usual way with forcemeat (No. 229). Roll and tie 
it, making a few incisions in the skin, and put it in a saucepan, with one 
sliced carrot and one sliced onion. Braise it for one hour and a half in 
the oven, basting it occasionally with its own gravy. Serve with half a 
pint of hot Milanaise garnishing (No. 251) on the dish, placing the meat 
on top, and straining the gravy over it. 

597. CalTs Feet, Nature]. Split each of three calf's feet in two; re- 
move the large bone, and put them in fresh water for one hour. Wash 
thoroughly, drain, and place them in a saucepan, with two tablespoonfuls 
of flour and three quarts of cold water. Stir well; add a gill of vinegar, 
one onion, one carrot (all cut in shreds), twelve whole peppers, a handful 
of salt, and a bouquet (No. 254), and cook briskly for one hour and a half. 
Drain well, and serve with any kind of sauce required. 

598. CalTs Feet k la Foolette,— The same as for No. 597, adding half a 
pint of hot poulette sauce, made by putting one pint of hot Allemande sauce 
(No. 210) into a saucepan, with one ounce of fresh butter, adding the 
juice of half a medium^sized lemon, and a teaspoonful of chopped parsley. 
Heat well on the hot stove until thoroughly melted and mixed, but do 
not let it boil. Keep the sauce warm, and serve for all sauce poulettes. 

599. CalTg Feet, Saaoe Plquante.— Same as for No. 597, adding half 
a pint of hot piquante sauce (No. 203). 

600. CalTs Feet, Sance Bemoolade.— Same as for No. 597, adding half 
a pint of hot Remoulade sauce (No. 209). 

601. How to Blanch Sweetbreads.— Clean and neatly trim three pairs 
of fine sweetbreads. Soak them for three hours in three different fresh 
waters, one hour in each water, with one pinch of salt in each water. 
Drain, place in cold water, and blanch them until they come to a boil. 
Then drain, and freshen them in cold water. Cover with a napkin, lay 
them aside in a cool place, and they will now be ready for general use. 
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681. Teal, Stewed with Peas.— The same as for No. 629, substkuiins: 
one pint of fresh peas for the oyster-plant thirty minutes before serving. 
Should green peas be out of season, use one pint of canned peas five 
minutes before serving. 

682. Teal, Stewed It la diasseiir.— The same as for No. 629, substitut- 
ing for the garnishing twelve minced mushrooms, sixteen quenelles de 
godiveau (No. 221), and one clove of garlic three minutes before serving. 
Serve with six croCltons (No. 133) around the dish. 

688. Tendran of Teal k la Nantalse.— Pare nicely three pounds of the 
breast of veal; make a few incisions on the top, and tie it firmly together. 
Lay it in a deep sautoire with a piece of pork-skin cut up, a carrot, and a 
cut-up onion. Cover with a buttered paper, and when it begins to color 
after five minutes, moisten it slightly with a pint of water or broth. 
Baste as frequently as possible, and let it cook one hour. Then put it on 
a dish, strain the sauce over it, garnish with six stuffed lettuce-heads (No. 
953). Decorate with a tablespoonful of croutons all around the dish» and 
serve. 

684, Tendron of Teal wltli SorreL— The same as for No. 633, sub- 
stituting one pint of cooked, hot sorrel (No. 974) on the dish, for the other 
garnishing. 

685. Tendron of Teal k la Moriaisienne.— The same as for No. 633, 

substituting six small stuffed cabbages (No. 919) for the other garnishing. 

688. Tendron of Teal H la (Mpolata.— The same as for No. 633, pour- 
ing one pint of hot chipolata (No. 232) on the dish, and placing the tendron 
on top. 

687. Calfs Head, plaln.-~Plunge a fine, fresh, white calf s head into 
hot water for one minute, lift it up, sharply rub it all over with a coarse 
towel, so as to remove all the remaining hairs. Carefully cut the flesh, 
starting from the centre of the head, right down to the nostrils. Then, with 
a very keen knife, bone it from the top to the base on both sides. Place 
in a saucepan two tablespoonfulsof flour, one gill of vinegar, one medium- 
sized, well-cleaned, sliced carrot, one sound peeled onion, eighteen whole 
peppers, and two pinches of salt. Pour in very gradually two quarts of 
cold water — briskly stirring meanwhile until all added. Cut up half of the 
head into six equal pieces; add them to the broth, as also the other whole 
half. Let. all cook together on a moderate fire for one hour and a half. 
Lift up the pieces and half the head, place the six pieces on a dry napkin. 
Have ready a hot dish with a folded napkin over it, neatly dress the six 
pieces on it, decorate with parsley-greens, and serve with any desired 
sauce. Place the remaining whole half in a stone jar, strain the broth 
over it, and keep in a cool place for any purpose required. 

For calf's brains, see No. 557. 

638. CalTs Head k la Cayour.— Take half a boiled calfs head as for 
No. 637. Before serving pour a gill of hot tomato sauce (No. 205) over 
it, and surround it with twenty-four stoned and blanched olives, arranged 
in clusters, and six sippets of fried bread (No. 133). 

639« CalTs Head kla Poulette.— The same as for No. 637, pouring half 
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on each side» and serve with half a pint of any hot sauce or garmshing 
desired. 

644. Mutton ChopSy Bretonne* — Pare six nice mutton chops, season 
with a tables|>oonfuI of salt and a teaspoonful of pepper, and pour a 
few drops of oil over each. Broil four minutes on each side. Arrange 
them on a dish, and serve with half a pint of pur^e of white beans (No. 
92), mingled with two tablespoonfuls of good, hot meat-glaze (No. 141). 

645* Mutton Chops k PAfHcaine. — Broil six mutton chops as for No. 
644, and serve with three stuffed egg-plants for garnishing (No. 909), and 
twelve sliced okras in clusters, in place of the other garnishing. 

640. Mutton Chops k la NapoUtaine.— The same as for No. 644, but 
substituting for the garnishing half a pint of hot Napolitaine (No. 195). 

047. Chops Soyer, with Potatoes.— Take five pounds of saddle of 
mutton, cut and saw it into six pieces crosswise. Flatten, pare, and 
trim. Season with one tablespoonful of salt and a teaspoonful of pepper. 
Broil them for six minutes on each side, then place them on a hot dish, 
and serve with a garnishing of one pint, or the equivalent, of fried pota- 
toes (No. 993) around the dish. 

648. Leg of Mutton k la Portngaise.— Take a medium-sized leg of 
mutton, cut off th^ shank-bone, trim well, and mak^ an incision on the 
first joint. Season with two pinches of salt and half a pinch of pepper, 
rub half an ounce of butter over it, and roast for one hour in a pan, basting 
occasionally with the gravy, and turning it once in a while. Remove from 
the oven ; dress on a hot dish, and serve with three stuffed tomatoes (No. 
1023), and three timbales of cooked rice (No. 501), straining the gravy 
over. 

Plain roast leg of mutton is prepared the same, only served without 
any other garnishing than its own gravy. 

649. Leg of Mutton k la Cond^.— Roast a leg of mutton the same as for 
No. 648, and serve it with half a pint of cooked red beans (No. 951) added 
to the gravy, either on the same dish as the leg, or in a separate bowl. 

650. Leg of Mutton, Bretonne.— Proceed the same as for No. 648. 
but using half a pint of cooked white beans instead of the other garnish- 
ing, and adding one teaspoonful of chopped parsley, also one hashed and 
browned onion. 

651. Leg of Mutton, Caper Sauce.— Pare a nice leg of mutton as for 
No. 648, put it on to boil in a stock-pot, filled with slightly salted cold 
water, add a bouquet (No. 254), and one cut-up carrot. Boil one hour 
and a quarter, and serve with half a pint of hot caper sauce, made by 
putting a pint of hot Hollandaise sauce (No. 160) into a saucepan with a 
light handful of capers, and heating thoroughly for five minutes without 
boiling. 

652. Mutton Hash k la Zingara.— Chop up two onions, and fry them 
in a saucepan with one ounce of butter for three minutes, adding one and 
a half pounds of cooked and hashed mutton, also one-fourth the quantity 
of hashed potatoes. Season with a gcod tablespoonful of salt, the 
same of pepper and h^lf a siltsnoonful of nutmeg. Also put in two cut. 
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cut in quarters. Dilute half a cupful of flour with lialf a pint of water, 
strain it into the stew, stirring thoroughly, and cook again for twenty-five 
minutes. Remove the bouquet, thoroughly skimming it before serving. 

001. Mutton Kidneys en Brochette an Pettt Sal^— Split twelve mutton 

kidneys in two, but do not separate the parts ; remove the skin, place them 
in a deep plate, and season with a tablespoonful of salt, and a teaspoonful 
of pepper, adding two tablespoonfuls of sweet oil. Roll them well. Take 
six skewers, put a skewer through the two kidneys in the centre, and 
repeat the same for the others. Broil four minutes on each side. Arrange 
on a hot dish, pour a gill of maitre d'hfitel butter (No. 145) over, and cover 
with six slices of broiled bacon (No. 754.) 

662. Matton Kidneys Santas, Miideira Sanee*— Pare well twelve mat- 
ton kidneys and cut them into slices. Put into a frying-pan, with one 
ounce of butter, a tablespoonful of salt, and a teaspoonful of pepper. Toss 
them well for six minutes. Add half a pint of Madeira wine sauce (No. 
185), squeeze in the juice of half a lemon, add another small piece of fresh 
butter, toss well again without boiling, and serve. 

668. Matton Kidneys Saut^ k I'ltalienne.— Proceed as for No. 662, 
adding one gill of cooked fine herbs (No. 143); toss well for one minute, 
being careful not to let it boil. Avoid boiling any kidneys when being 
prepared in this way. All stewed mutton kidneys are prepared the same, 
adding either six minced mushrooms one minute before serving, or if 
truffles arc preferred, add three medium-sized, minced truffles. 

664. Saddle of Mntton, Boasted, Plain.— Pare and trim a fine saddle of 
mutton, weighing about six pounds (if possible). Lift off the upper skin, 
make one slight incision in the middle, also three on each side; tie it firmly 
together with three strings, so that it retains its shape, season it with a 
good pinch of salt, and it will then be ready to roast. Place the saddle in 
a roasting-pan, adding a gill of cold water; put it in a moderate oven, and 
let cook for forty-five minutes. Baste it frequently with its own gravy, 
and serve on a very hot dish. Skim off all the fat, strain the gravy into a 
sauce-bowl, and serve separately. 

>N. B. — Should the saddle be of heavier weight, say twelve to fourteen 
pounds, one hour and a quarter will be necessary to cook it. 

665. Saddle of Mutton, Sanee Colbert— Proceed exactly the same as 
for No. 664, serving half a pint of Colbert sauce (No. 190) in a bowl. 

666. Saddle of Matton, Currant Jelly. — Same as directed for No. 664 
serving with half a pint of hot jelly sauce (No. 884), or with a little cur- 
rant jelly, separately. 

667. Saddle of Mutton, Sauce Poiyrade. — Proceed the same as for 
No. 664, serving with half a pint of poivrade sauce, separately (No. 194). 

668. Saddle of Mutton, Londonderry Sauce. — The same as for 
No. 6C4, serving with half a pint of hot Londonderry sauce (No. 880). 

669. Saddle of Mutton k la Sevign^— Exactly the same as for No. 
664, only serving with six bouche^s ^ la Sevign6 (No. 588). 

670. Saddle of Mutton k la Duchesse.— Proceed as for No. 664, 
serving with six potatoes Duchesse (No. 1006). 
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6S9« Epignumnes of Lamb^ Miao^doine.— Take two breasts of lamb, 
tie them and put them on to boil in the soup-stock for forty-five minutes. 
Drain them well, then extract all the bones, and press down with a heary 
weight on top. When thoroughly cold, cut each breast into three heart- 
shaped pieces, dip them in oil or fat, seasoning with a tablespoonful o( 
salt and a teaspoonful of pepper. Roll in fresh bread-crumbs, and broil 
on a slow fire for four minutes on each side. Take six broiled, breaded 
lamb chops, prepared and cooked exactly the same, and serve with half a 
pint of hot Mac6doine (No. 1032) or any other garnishing that maybe 
required, arranging the breasts and chops over the garnishing. 

690« Eplgrammes of Lamb h la Cliioor6e.— Proceed exactly the same 
as for No. 689, only adding half a pint of hot chicory with a little gravj 
(No. 934), instead of the other garnishing, and serve the same. 

691. Epigrammes of Lamb k la Lonislamudse. >-The same as for No. 
689, only serving with one pint of fried sweet potatoes (No. 993) around 
the dish, and a gill of hot Madeira wine sauce (No. 185). 

692. Epigrammes of Lamb k la Soabise.— The same as for No. 689. 
serving with half a pint of hot Soubise (No. 250) and basting with a little 
meat-glaze (No. 141). 

698. Shoalder of Lamb k I'lfkiealne.— Take a shoulder of lamb of 
about three pounds, season with one pinch of salt and one pinch of pep- 
per, and tie it up well. Place in a saucepan with one sliced onion, and 
one sliced carrot, and brown for six minutes. Moisten with one pint of 
broth (No. 99), and a pint of Espagnole sauce (No. 151). Let cook for 
forty-five minutes. Skim all the fat from the gravy, and remove the 
shoulder to a hot dish and untie it. Garnish the dish with three stuffed 
egg-plants (No. 909), and half a pint of cooked gumbo (No. 1030). Strain 
the gravy over the shoulder, and serve. 

694. Shoulder of Lamb^ Por^e Normande.— Proceed exactly the same 
as for No. 693, only substituting one pint of hot Normande (No. 175) for 
the other garnishing. 

695. Shonldor of Lamb^ Trith Stuffed Tcmiaftoes.— The same as for 
No. 693, placing six stuffed tomatoes (No. 1023) around the dish before 
serving. 

696. Shoulder of Lamb^ Jardiniere.— Proceed as directed in No. 693. 
only serving with one pint of hot Jardiniere (No. 1033). 

697. Shoulder of Lamb, Stuffed k la MaoMolne.— Prepare a shoulder 
the same as for No. 693, but before tying it, fill the interior with American 
forcemeat (No. 229); let cook the same, and serve with one pint of hot 
Mac6doine (No. 1032). 

698. Shoulder of Lamb ^ la Boaennaise.— Braise a shoulder of lamb 
as for No. 693, cut three medium-sized turnips the shape of a large clove 
of garlic, and put them in a sautoire, with an ounce of butter, and a tea- 
spoonful of powdered sugar on top. Place it in the oven, and leave it in 
until they become thoroughly brown, tossing the pan frequently to pre- 
vent burning. Pour the gravy from the meat over the turnips, dish up 
the shoulder, arrange the turnips around and serve. 
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707. Stewed Lamb and Flageolets.— Proceed as directed for No. 701. 
only using instead of the garnishing a pint of well-soaked and drained 
flageolets, five minutes before serving. 

708. Stewed Lamb k la Parisienne.— The same as for No. 701, using 

a garnishing of one pint of raw Parisian potatoes (No. 986) half an hour 
before serving. 

IW. Stewed Lamb and String Beans.— The same as for No. 701, 
only substituting for garnishing, one pint of pared and cleaned string- 
beans half an hour before serving. 

710. Stewed Lamb Looidannaise. — Proceed exactly as for No. 701, 
substituting for garnishing one pipt of fried sweet potatoes, when senr- 
ing, all around the dish. 

711* Stewed Lamb k la Cr^le. — The same as for No. 701, adding for 
garnishing two cut-up tomatoes, one cut-up green pepper, and one chopped 
onion. Serve with a bouquet of cooked rice for a garnishing around 
the dish. 

712. Lamb's Kldney% Colbert Sance.— Split open twelve kidneys, 
skin them well, and place on a dish with a tablespoonful of sweet 
oil. Season with a tablespoonful of salt, a teaspoonful of pepper, and 
half a teaspoonful of nutmeg. Take six silver skewers (if none on hand, 
use wooden ones), run each skewer through the centre of two kidneys 
(which should never become detached), roll them in fresh bread-crumbs, 
and put them to broil on a moderate fire for four minutes on each side. 
Place them on a very hot dish on which has been previously poured a 
pint of hot Colbert sauce (No. 190), and send to the table very hot. 

71S. Lamb's Kidneys, with Baoon.— Proceed as for No. 712, but do 
not roll them in bread-crumbs, and serve them with six slices of broiled 
bacon (No. 754) and a gill of maitre d'hotel butter (No. 145). 

714* Stewed Kidneys with Cepes.— Pare, trim, and skin well twelve 
kidneys. Cut them into slices, and cook for five minutes in a frying-pan 
with an ounce of clarified butter, a tablespoonful of salt, and a teaspoon- 
ful of pepper. Brown well ; then add half a pint of Elspagnole sauce (No. 
151), also four cepes cut into pieces. Warm without boiling, add the 
juice of half a lemon, and a teaspoonful of chopped parsley, and serve. 

All stewed kidneys are prepared the same way, with any other garnish- 
ing required. 

715. Lamb's Kidneys k la Biable. — Skin and pare well twelve kidneys, 
split them in two without separating the parts, and run the skewers 
through as for No. 712. Broil them slightly for one minute on each side. 
Mix together in a dish one teaspoonful of English mustard with two 
tablespoonfuls of Parisian sauce, the third of a teaspoonful of cayenne 
pepper, a teaspoonful of salt, and a like quantity of mignonette pepper. 
Roll the kidneys well in this, then in bread-crumbs, and finish by broiling 
them once more for three minutes on each side. Serve with a gill of 
maitre d'hotel butter (No. 145) poured over the kidneys. 

716. Lamb Steak with Piir^ of Peas.— Cut and saw ofiF six small 
steaks from a tender leg of lamb ; pare and trim them nicely, flatten, and 
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ornament artistically the large end bone with a pretty paper ruffle, tbea 
serve it with any kind of sauce required for garnishing. 

722. Cold Boiled Ham, for family use.— Proceed the same as for No. 
721 , but let the ham be thoroughly cooled off before serving. 

723. Boast Ham, Champagne Sauce.— Boil a ham exactly as directed 
for No. 721, making a few lengthwise incisions on the surface. Sprinkle 
the top with a little powdered sugar; arrange it in a roasting-pan, then 
place it in a slow oven for fifteen minutes. Serve with half a pint of 
champagne sauce (No. 204). 

724. Boast Ham, with Com ll la Creme.— The same as for No. 723, 
serving with it one pint of hot corn k la crSme (No. 963). 

725. Boast Ham, with Spinach.— Proceed as for No. 723, only serving 
with one pint of cooked hot spinach au jus (No. 943). 

726. Pig's Cheek, with Spinach.— Take two lean, smoked pig*s cheeks; 
let them soak in cold water over night, then drain them well, and put 
them in a saucepan, covering them with cold water. Let cook for one 
hour and three-quarters; then lay them on a dish, drain well again, and 
lift off the rind and skin which adheres to the tongue, then remove the 
bones, and place the checks on a hot serving-dish. Garnish with one pint 
of hot spinach au jus (No. 943); arrange the cheeks nicely on top, and 
serve. 

727. Pig's Feet k la St. Hobert.— Split three good-sized, boiled pig's 
feet in two, place them on a deep dish, season with a pinch of salt, half a 
pinch of pepper, and one tablespoonful of oil. Roll them well together, 
and lay them in fresh bread-crumbs. Put them to broil for four minutes 
on each side, and then serve w^ith half a pint of hot piquante sauce (No. 
203), to which has been added a teaspoonful of diluted mustard. Pour the 
sauce on the dish, and arrange the feet nicely upon it. 

728. Pig's Feet, Sance Bobert.— Exactly the same as for No. 727. 
serving with half a pint of hot Robert sauce (No. 192). 

729. Pig's Feet, Sauce Piquante.— The same as for No. 727, serving 
with half a pint of hot piquante sauce (No. 203), omitting the mustard. 

730. Pig's Feet, New York Style.— The same as for No. 727, serving 
them on six pieces of toast, with a gill of maftre d*h6tel butter (No. 145) 
over the feet. 

Boston Style. — Dip them in frying batter, then fry in a pan with two 
ounces of butter on a moderate fire for ten minutes. Dress them on a hot 
dish with a folded napkin, and serve with any sauce desired separately. 

731. Pig's Feet k la Poulette. — Put three boiled pig's feet, cut in two, 
into a saucepan with half an ounce of butter, let simmer for five minutes, 
add a pint of poulette sauce (No. 598); heat without boiling for five min- 
utes, then serve with a little chopped parsley sprinkled over. 

732. Stuffed Pig's Feet k la P^rigrneux.— To one and a half pounds 
of boned turkey forcemeat (No. 813) add two minced truffles and half a 
glassful of Madeira wine; mix well together in a bowl. Spread six pieces 
of crepinette a skin found in the stomach of the pig), the size of the hand, 
on the table. Lay on each one a piece of forcemeat the size of an egg; spread 
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1¥k SanMgpes an Gastraionie.— Prick twelve nice, lean sausages 
with a furk ; put them in a tin baking-dish, and cook them for six minutes 
in the oven. Add two raw eggs to a pint and a half of mashed potatoes, 
with three tablespoonfuls of grated Parmesan or Swiss cheese, mix well 
together, and lay it on a baking-dish. FHace the sausages on top, put it 
in the oven, and let cook for six minutes. When finished take them out, 
and serve on a dish with half a gill of demi-glace (No. 185) thrown over. 

741. Pork Tenderioin. — Procure three good-sized pork tenderloins, 
pare them neatly, remove the sinews, and cut each fillet lengthwise in two 
without detaching ; place in a sautoire with a tablespoonful of butter. 
Season them one hour before cooking with two pinches of salt and one 
pinch of pepper, and let them cook on the stove for six minutes on each 
side. Arrange them on a hot serving-dish, and skim the fat from the sur- 
face of the gravy. Add to the lean part half a cupful of broth (No. 99), 
letting it come to a boil, and mixing well with a spoon. Strain the gjavj 
over the fillets, and serve. Any sauce or garnishing desired may be add- 
ed to the tenderloins. 

742. Pork Andonillettes. — Procure one and a half pounds of andouil- 
lettes; cut them into six pieces, and make four slight incisions on each side. 
Place them in a tin baking-dish, and put them in the oven to cook for 
eight minutes. Remove them to a hot serving-dish, previously plac- 
ing thereon a pint of mashed potatoes, or a pint of hot pur^ of peas, and 
place the andouillettes, nicely arranged, on top. 

743. Poik Chops, Plabu— Take six thick pork chops, pare and flatten 
them nicely, then season with a pinch of salt and a pinch of pepper one 
hour before using them. Put them in a sautoire with one ounce of butter, 
and let cook on the stove for six minutes on each sid^. Arrange the chops 
on a hot dish, skim ofF the fat from the gravy, and add half a cupful of 
broth to the lean part. Let come to a boil, strain over the chops, and 
serve. 

744. Pork Chops, Brofled.— ^These are to be prepared exactly the sanae 
as for No. 743, only to the seasoning add one tablespoonful of sweet oil, 
and roll in the chops well. Put them to broil for six minutes on each 
side, then arrange them on a hot dish, and serve with a gill of hot maftre 
d 'hotel butter (No. 145), well spread over the chops. 

74o. Pork Chops, Plqiumte Saoee.— Proceed exactly as for No. 743, 
serving with half a pint of hot piquante sauce over the chops (No. 203). 

746. Pork Chops, Sanoe Robert.— Same as for No. 743, sending them 
to the table with half a pint of hot Robert sauce (No. 192) poured over 
the chops. 

747. Pork Chops & la Diable.— The same as for No. 743, but serving 
with half a pint of sauce & la Diable (No. ig8) over the chops. 

748. Pork Chops, Apple Sauce.— Proceed as for No. 743, serving with 
one pint of hot apple sauce (No. 168) in a separate bowl. 

749. Pork Chops k la PiiP6e de Pols.— The same as for No. 743, peur- 
ing half a pint of hot pur6e of peas on the dish, and placing the chops 
over. 
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Under each breast will be found a small fiUet, which you carefully 
remove, and place on a dish for further action. With a small sharp knife 
make an incision in each breast — at their thinner side — three inches in length 
by one inch in depth. Season the inside of each breast with a pinch of 
salt and half a pinch of pepper, equally divided. Stuff the breasts with two 
ounces of chicken forcemeat (No. 226), mixed with two fine, sound trulBes 
finely sliced, and four mushrooms, also finely sliced. Butter well a veli- 
tinned copper sautoire. Gently lay in the six breasts; then take each small 
fillet, press gently with the fingers, and give each a boatlike shape. Make 
six slanting, small incisions on top of each, insert in each incision a sm^I 
slice of truffle, cut with a tube half an inch in diameter. Slightly wet the 
top of each breast with water; carefully arrange one fillet on top of each 
breast lengthwise. Sprinkle a little clarified butter over all with a feather 
brush. Pour into the pan, dui not over the suprime^ a quarter of a glass- 
ful of Madeira wine and two tablespoonf uls of mushroom liquor ; tightly 
cover the pan with the lid, then place in the hot oven for ten minutes. 
Pour on a hot serving-dish one pint of hot Toulouse garnishing (No. 176). 
Remove the supremes from the oven, neatly dress them over the garnish- 
ing, adjust paper ruffles on each wing-bone, and immediately send to the 
table. 

787. Snpr^me of Chloken k la Bayard*— Proceed as for No. 786, 

only serving with one pint of garnishing Bayard (No. 231). 

788. Supreme of Chieken k la BeiAe.— Exactly the same as for No. 
786, only substituting one pint of hot sauce 4 la reine (No. 780) for the 
other garnishing. 

789. Supreme of Chieken k la PattL — Prepare the supreme the same 
as for No. 786, then have a pur6e of rice with cream k la Patti (No. 245)1 
garnish the dish with this, and lay the supreme on top. Decorate the rice 
with two thinly sliced truffles, pour a gill of good sauce Pferigucux (Na 
191) over, and serve with paper ruffles. 

790. Supreme of Chieken k la BoihjBehfld.-~Have six -chicken 

suprSmes prepared exactly the same as in No. 786, but stuffing them with 
pur6e of chestnuts instead of the chicken forcemeat. Mince very fine two 
sound truffles, then mix them with a pint of hot pur^ of chestnuts (No. 131); 
then arrange the pur^e on a hot dish, place six round-shaped croutons (No. 
133)1 instead of heart-shaped, nicely dress the suprSmes over the croutons, 
decorate the top of each supreme, rig^ht in the centre ^ with one mushroom- 
head. 

791. Tarhan of Chieken k la Clereiand.— Select two very tender 

chickens, singe, draw, and wipe thenr well ; bone them and cut them into 
quarters, then put them into a sautoire with one ounce of butter, a good 
pinch of salt and half a pinch of pepper ; add half a glassful of Madeira 
wine, and let parboil very slowly for ten minutes. Take half a pint of 
chicken forcemeat (No. 226), add to it one chopped truffle, three chopped 
mushrooms, and half an ounce of cooked minced tongue. Stir well 
together ; put this forcemeat on a silver dish, lay the pieces of chicken on 
top, crown-shaped, and decorate with twelve whole mushrooms and two 
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side with the chestnut stuffing described below, then nicely truss the turkey 
from the wing to the leg; season with a heavy pinch of salt, well sprinkled 
over. Cover the breast with thin slices of larding pork. Put it to roast 
in a roasting-pan in a moderate oven for one hour and a half, basting it 
occasionally with its' own gravy. Take from out the oven, untruss, dress 
It on a hot dish, skim the fat off the gravy, add a gill of broth (No. 99) or 
consomm6 (No. 100) to the gravy, let it just come to a boil, strain into a 
bowl, and send to the table separately. 

Plain roast turkey is prepared the same, suppressing the stuffing, and 
roasting it only one hour and fifteen minutes. 

Chestnut Staffing. — Peel a good-sized, sound shallot, chop it up very 
fine, place in a saucepan on the hot range with one tablespoonful of but- 
ter, and let heat for three minutes without browning, then add a quarter 
of a pound of sausage meat. Cook five minutes longer, then add ten 
finely chopped mushrooms, twelve well-pounded, cooked, peeled chest- 
nuts; mix all well together. Season with one pinch of salt, half a pinch 
of pepper, half a saltspoonful of powdered thyme, and a teaspoonful of 
finely chopped parsley. Let just come to a boil, then add half an ounce 
of fresh bread-crumbs, and twenty-four whole cooked and shelled French 
chestnuts; mix all well together, being careful not to break the chestnuts. 
Let cool off, and then stuff the turkey with it. 

801. Hashed Turkey k la Royale.— Take a pound and a half of dice- 
shaped pieces of cooked turkey; place them in a saucepan with a pint of 
b6chamel (No. 154), three tablespoonfuls of mushroom liquor, and two 
truffles cut in square pieces. Season with one pinch of salt, half a pinch 
of pepper, and the third of a pinch of nutmeg. Let all heat together for 
ten minutes, then serve with six heart-shaped pieces of bread (No. 133), 
lightly covered with pat6-de-foie-gras neatly arranged around the dish. 

802. Hashed Turkey k la B^hameL— The same as for No. 801, omit- 
ting the truffle and bread crofttons, and serving with chopped parsley 
strewn over. 

803. Hashed Turkey k la Polonaise,— The same as for No. 801, only 
serving with six poached eggs (No. 404), and six heart-shaped croiitons 
(No. 133), instead of the truffles and p^te-de-foie-gras. 

804. Hashed Turkey k la Creme. — Exactly the same as for No. 801, 
substituting one pint of cold, fresh cream, and a tablespoonful of fresh 
butter for the bechamel, also omitting the truffles and pat6-de-foie-gras; 
reducing the cream with the hash to one half, which will take from four 
to five minutes. Pour on a hot dish and serve. 

805. Hashed Turkey en Bordnre.— Decorate the border of a baking- 
dish with a potato croquette preparation (No. 997), place it in the oven for 
six minutes, then fill the centre with hashed turkey k la bechamel (No. 
802), and put it in the oven again for five minutes before serving. 

806. Turkey Breasts k la Chlpolata.— Singe, draw, and wipe neatly 
a fine young turkey of six pounds. Detach the two legs entirely from 
the turkey. Place in a saucepan any piece of pork-skin that is on hand, 
adding one cut-up carrot, one onion, also cut up, and a bouquet (No. 254). 
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very careful not to make any holes in the skin, as it should remain per- 
fectly intact. Make an incision from the first joint, then bone both legs. 
Cut away also, very carefully, the two wing bones. Season the inside 
with one pinch of salt and half a pinch of pepper, evenly divided. Place 
it on a dish, and lay it in the ice-box until needed. Take two pounds 
of lean, raw veal, three pounds of fresh pork, and half a pound of 
larding pork, all cut up into small dice-shaped pieces. Season with two 
pinches of salt, one pinch of white pepper, the third of a saltspoonful of 
grated nutmeg, and the same quantity of thyme. Mix all well together. 
Place all in the chopping machine, and chop it exceedingly fine, repeating 
the process, if necessary, until it is chopped to perfection. Should there be 
any sinews among the ingredients, remove them all. Place on a cold dish, 
and put away in the ice-box to cool until the following is prepared. Have 
ready a quarter of a pound of the end (red) part of a cooked smoked beef- 
tongue, eighteen medium-sized, sound truffles, both tongue and truffles cat 
in dice-shaped pieces half an inch square. Take the forcemeat from the ice- 
box, and thoroughly mix the tongue and truffles with it, pouring in also a 
wine-glassful of Madeira wine. Half a cup of well-peeled pistache can be 
added, if at hand. Take the turkey from the ice-box, spread it on a clean 
table (skin-side downward). Then, with a keen knife, cut away even 
slices from the breasts, arrange them on the thin, so that the turkey 
should have an equal thickness all over. Place the forcemeat right in the 
centre of the turkey, column shaped, leaving a clear space of two inches 
at each end, and of four inches at each side. Spread on a table a strong, 
clean napkin, sprinkling over it a little cold water. Fold up first both 
ends of the turkey, then both sides, so that the four ends should be envel- 
oped ; gently lift, and lay it right in the centre of the napkin. Roll it 
carefully in the napkin. Tightly tie one end first, then the other, as firmly 
as possible, taking in the slack of the napkin. Place it in a large sauce- 
pan on the hot range, with the carcass, and whatever bones and debris 
pertain to it, completely cover with cold water, place the lid on, and 
when coming to a boil thoroughly skim it, then add one medium-sized, 
sound, scraped carrot, and one well-peeled onion with three cloves stuck 
in. Season with one pinch of salt, and then let boil on a moderate fire for 
fully two and a half hours. Remove the galantine with a skimmer ; lee 
cool enough so that it can be easily hcmdled. Cut the strings at both ends; 
roll it over again as before, and tightly tie both ends exactly as before. 
Lay it in a flat tin pan, placing on top of it a board the size of the boned 
turkey, and on top of it a weight of seven pounds, leaving the weight on 
until the galantine is thoroughly cold, which will tW^e a whole night ; but 
avoid placing it in the ice-box until thoroughly cold. Two days after the 
preparation it will be ready for use ; keeping it in the ice-box in the 
same napkin in which it was cooked^ 

814. Jelly for Boned Tarkey. — Strain the broth in which the galantine 
was cooked into another saucepan, thoroughly skim all the fat off, add 
one ounce of clarified gelatine. Boil for five minutes. Crack into another 
saucepan the whites of two raw eggs, and the shells as well, squeeze in the 



slowly for seven minutes on i 
and serve with half a pint of i 
three chopped mushrooms. S 

820. Squabs ^ I'Ain^riealiie 

squabs ; stufi them with Amcri 
a roasling-pan with a pinch of < 
of butter well spread over the 
roasi for eighteen minutes. Ti 
dish ; umruss ; skim the fal oft 
c)cj). lei come lo a boil, strain i 
little Ircsh watercress. Arrar 
each bird, and send to the table 

821. Squabs k la Cbipolal 
for No. Si6, and serve them wi 
232) on a hot dish, and the sqm 

822. Sqnabs en Compote.- 
thrust inside, six line, fat squal 

with a pinch of sa.lt, then put ll 
for ten minutes. Put in a sauce 
medium-sized carrot, cut with a 
two minutes), one ounce of salt 
mushrooms ; moisten them wit 
let cook together for thirty min 
aration, and let cook again for f 
dish, arrange the squabs on (oj: 
828. BoBflt DDck k VAmii 

ing three and a half pounds ; si 
with American forcemeat (No. 
half an ounce of butter, and hej 
in the oven for forty minutes, 1 
untruss, skim the fat off, add a 
a boil, then strain the lean part 
pieces of fried hominy (No. 103 

824. Boast Dock, Apple I 

three and a half pounds; singe 
in a roasting-pnn, spread half ai 
Place it in a brisk oven, and le 
h.iste it occasionally with its 
the string, skim the fat oS the 
come to a boil, then strain the 
little watercress, and serve wit! 
(Mo. 168). 

Hli. Dufbltn^r ii la Ronenn 
a half pounds each, singe, draw, 
lay them in a roasting-pan, and 
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tben strain the gravy of the c: 

fifteen minutes more, then artislicaUy dres 

rale with six heart-shaped bread croCltons ( 

Ibe end of the wings and legs, and serve. 

SSI. SBlnii of Ihiok i k Ibrfdule. 

for " Salmi 4rAm£ricaine " (No. 816), add! 

elles (No lai), and twelve mushrooms cut 

minutes, then serve with six fried bread ci 

A pinch of salt represents 305 grains, o 

Half a pinch of pepper represents 3S gr 

A third of apincb of nutmeg represents 
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882. Cuup^ fir Chuie.— Cut out th 
from a loaf of American bread (a stale one 
inches thick. Trim neatly, pare off the cri. 
centre of each, from end to end, so that the 
when sending to the table. Spread a little 
tin plate; then brown in the hot oven u 
color. Remove from out the oven, arrang 
will be ready to serve. 

6S8. CroqnetteBorGaneitlBFM^e 
exactly the same as the chicken croquettes 
be omitted— and serve with half a pint of I 
separately. 

S84. Qiull§ Roasted, Plain.— Pick six 
draw, and wipe them well; truss them, lay 
breasts. Put (hem in a roasting-pan, spi 
top of each quail; then pour half a cupful 
with a pinch of salt, and let cook in the ov( 
on a hot liish six heart-shaped pieces of 
arrange ihem on top, decorating wilha lilll 
into a sauce-bowl, and serve it separately. 

886. ({iiBils BroUed with Baoon.— He 
draw, and wipe them well. Split them thri 
ing the parts, and break the two leg bones, 
with a pinch of salt, half a pinch of pcppei 
oil, mixing them in well, and put Ihcm to I 
minutes on each side. Arrange six toasts 
top. and pour a gill of malire d'holel but 
with six slices of broiled bacon (No. 754), < 
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maiire d'hfitcl buLter on top (No 
(No. 754) over the birds, and se: 

845. Partrid^ and Cabbag 
thoroughly, cut it into four pai 
root, and put into sailed boiliti 
drain well, then return it to th 
pieces, one whole onion stuck v 
salt pork, in one piece, a txtuqui 
99), and one pint of lean slock, 
pinch of pepper. Take (in pref< 
and wipe them well; truss them 
them on a roas ting-pan with hal 
spread over their breasts, knd p 
a hollow space in (he centre of t 
ridges and cover them over, laj 
prevent (he air from escaping; [ 
one hour. Now lift oft the lid, 
ing to the surface, and dress the ' 
arrange the partridges, decoratii 
salt pork, cut into six slices. Tal 

846. Partridge k U Fbumcl 

partridges with their wings insii 
pan, adding one carrot and o 
leaves, one sprig of thyme, ar 
pinch of salt and half a pinch of 
golden color on the hot Stove, 
(No. if}), then put the saucepa 
minutes. Dress them on a serv 
sauce financi^re (No. 346) ove 
tridges can be utilized for makir 

847. Partrid^ Braised w 

same as for the above (No. fi4f: 
. celery sauce {No. 200). 

848. Partridge Saul« & la 
fine, tender partridges, cut (hem 
sautoire with an ounce of butler 
and half a pinch of pepper. Bri 
then add a finely chopped shalto 
pint of Espagnole sauce (No. 15 
cooking for fifteen minutes, Ihei 
around the dish. 

849. Chartreuse of Partrl 

S45. Take a Charlotte-mold, w 
and decorate with small pieces of 
with a vegetable-tube. When r. 
cabbage ; cut the partridges into ; 
covering the hollow spaces with 
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S5S. Oroiue, Bmsted 1 la Sam Wa 

pick, singe, draw, and dry them well; i 
them in a roasling.pan, putting inside of ( 
four inches long and two wide. Drip in 
small glassful of good Madeira wine or sh 
pinch of sail; spread a lillle butter over, 
let cook (or eighteen minutes, taking care 
them on a hot dish, untruss, strain the gi 
little watercress., Serve with a little red ■ 

8GJ, OroDse, Broiled nlth Bacon.— 
(at grouse. Split them in two through tt 
parts ; lay them on a dish, and seasoti wit 
pepper, and a lablcspoonful of sweet oil. 
them to broil on a brisk fire for seven mir 
hot dish with six small toasts, arrange the 
maltre d'hGlel butter (Ko. 145) on lop, am 
broiled bacon (No. 754), then serve. 

$&&. Salml of firoDM fc la Parideniie 
two fine fat grouse ; season with a pinch 
of butler on the birds, then place them in 
a brisk oven to cook for eight minutes, I 
legs, and breasts. Put an ounce of good 
a medium-si led carrot, cut in very smal 
same, a sprl); of ihyme, two bay-leaves, a 
to a good golden color for about five mint 
two grouse, and add them to the other in) 
of Esp.-ignnle sauce (No. 151). half a glas; 
cupful iif mushroom Ucjuor, and the zest t 
pinch of salt, half a pinch of pepper, and i 
cook for twenty minutes. Now put the 
separate saucepan, and strain the above s: 
minced mushrooms and Iwo minced irufBt 
then dress neatly on a hot dish, and serve 
top, anil p;iper ruffles nicely arranged. 

85«. SolmlorGroiisek la Walter Se 

as for the above (No. 855), omitting thi 

serving wilh half a pint of bread sauce (N 

8.>7. Salmi of Grouse it la Florentli 

only serving the salmi with a garnishing c 
tine (No. 903) in place of the other garnisl 

8u8. Siipr«ue of Grouse & la Blchel 

the BuprSmc of partridge (No. 850). but 1 
and serving with a gill of hot sauce P6rig 
gill of tomato sauce (No. 205). boiled tog. 
S5». Teal Dock, Boasted Plain.— Pi< 
three tine teal ducks; place (hem in a roas 
of Bib ; put Ihem in a brisk oven to roas: 
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ing with half a pinch uf salt and th< 
six bread canapes (No. 832) with 
crumbs on lop. Spread a very litll 
lin platf in the oven for two minute 
dress the snipe nicely over, decors 
the gravy into a sauce-bowl, servin| 

869. Eng'liBli Snipe, Brofled.- 

fine English snipe; remove the skin 
out detaching the parts, and put the 
sail, half a pinch of pepper, and a U 
then put them to broil (with the bit 
cook (or four minutes on each side, 
arrange the snipe over, spread a gil 
top, <lecoratc the dish with a little v 

870. SiOmi of Snipe ^la Woi 

six fine, fat snipe. Chop off the 1 
little game forcemeat (N'o. 3z3) thi 
of the eyes with a little more of the 
ing each eye right over the game fo 
with a tube. Insert the bills in the 
ing-pan, with a little butter; place i 
Take from out the oven, lay each 01 
a little clarified butter, pour one pii 
to which have been added twelve w 

871. Woodcock, Boasted Haln.- 

singe, and draw them, putting the 1 
use. Take out the eyes, and remo 
the feet, skewer them with the bill, 
breasts ; then chop up all the hea 
spoonful of chives, half a pinch of s 
teaspoonful of butter. Prepare si: 
half inches Umg, by one and a hal 
very hot ful, drain them thuruughly 
the above miMIure. spreading a liirl 
butter over ; place them in a smal 
the woodcocks in a roasting-pan wi 
birds, and roast them in a brisk < 
before they are done, put the canapi 
lay the canapes on a hot dish ; un 
the canapes, decorating the dish 1 
gravy into a sauce-bowl, and serve 1 

872. WwHicwk, Brollisl with B 

eyes, and remove the skin from t1 
them neatly, and split them thrui 
pans. Put them on a dish to scaso 
pepper, and one tablespoonful of si 
them on to broil with the bills stuc 
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87S. Saddle of Tcnlson, Jdly 81 
venison, weighing abouc five pound; 
(ram the surface, and lard it with a 
tie it three times around. Put int 
and one sliced carrot ; lay in the si 
salt ; spread haU ao ounce ot buccc 
to roast for forty minules, basting 
Untie before lifting il Irom the p 
pour into the pan half a glassful of ^ 
(No. 9q); let come to a boil on the si 
straining the lean part over the sai 
currant-jelly sauce (No. 884) separati 

All saddles of venison are prepar 
sauces and garnishinga. 

879. Tenteon Steik, Bndled.— P 
fine leg of about five pounds veigl 
steaks ; pare and flatten them nicely, 
a good pinch of salt, a. pinch of pep 
and one tablespoonful of oil. Roll 1 
for five minutes on each side. Dn 
of maltre-d'hCtel butter (No. 145) o 

All venison stcalcs are prepared 
ferent sauces and garnishings. 

680. TenlMu Steak, Londonderr: 

as for the above (No. B79). Cut into J 
citron, also the zest of half a small 
Place them in a saucepan with a glas 
or three minutes at most. Add now 
together until the jelly is thoroughl; 
pepper, but no more than the equivs 
Allow to come to a boil. Pour the 
the steaks one overlapping another, : 

881. Tenlwn Ste^ Colbert Sow 
serving with half a pint of hot Colbe 

682. Tenlson Steab, Purge of Ch< 
serving with half a pint of purfie of c 

88S. Teaboit Steak, ILnhed F< 
serving with a pint of mashed potato 

884. Tenimn Steaks, Cnrront-Je] 
serving with the following sauce: 
wine-glassful of good port wine, let 
pint of currant jelly (No. 1316), thort 
solved, pour in a gill of sauce Espag 
boil, then pour the sauce on a hot 
overlapping another, and send to the 

86£. YenlBMi Chiqis, Chestnut Pi 
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Venison steak (No. 879), and 
(No. ill) on the dish, and th< 

891, Antelope Oiops, Poi 
exactly the same as in No. Si 
pan, add two cloves, one bay- 
rant jelly (No, 1326), thorouf 
solved, then thicken with hal 
heal again ; then strain on a I 
it, and send to the tabic very 

893. Hare, RosHted, Stnff 

that is. separating the fore-q 
saddles down to the legs, but 
dish, pour in a wine-glassfu 
sound, sliced lemon, one pee 
seasoning with a pinch and a 1 
Roll the saddles well severe 
steep for at least twelve houi 
StnlfinK.— Place in a sau 
sound, chopped onion with a I 
then add two ounces of sausaj 
ful of chopped parsley, seaso 
pinch o£ pepper. Cook all 

Peel Tour fine, sound appl 
cures ; place Ihcm in a pan on 
good cider. Boil for four mi 
meat, and mix all well togeth 

Take the marinated hare! 
the above stuffing evenly. gi\ 
hold them firm ; arrange a pii 
Ihcm in a roasting-pan, with 
placed at the bottom of the p 
right over the hares. Placi 
minutes, taking care to baste 
from the oven, untie, dress o 
dies, nicely decor.ile the dis 

The fore-quarters can be 1 
ma. Civet of Hare h la 

good-siied, tender hare, neal 
any, and also the liver, the g: 
and liver on the same dish, ai 
Put them into a stone jar. seas 
a good pinch of pepper, a (hi 
one sprig of thyme, two bay 
Mix all well together, and sli 
of hare, and put them in a i 
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wine and a gill of white broth (}h 
for forty minutes. Remove, ant 
of good Allemande sauce (Ko. ai 
a little, but do not boil; strain it 

The Same, Eat— Pare the tipi 
large French artichokes. Remo 
Place them in a saucepan with hi 
two cloves, one bay-leaf, and on< 
sound, peeled shallot, place it in; 
pepper cut up in small dice-shape 
Cook three minutes. Add a qua 
eight chfipped mushcaams, and or 
cook for three minutes. Season 
pepper; add a glassful of white n 
half a gill of tomato sauce (No. 3< 
Stuff the artichokes with the abo' 
on top of each, place Ibem on the 
wine; boil for two minutes, then 
cover [he pan, place in the hot 
Remove from the oven; dress thi 
Madeira Sauce (No! i8;) to the gi 
it into a bowl, and serve separate 

897. ArtldiiAe§ SanUs.— Cu 
quarters, and remove the choke 
parboil them for live minutes io 
and drain them thoroughly. Laj 
of salt, a pinch of pepper, and ad 
pan with the lid, and set to ca 
ininutcs. Take ic out, place tbei 
any desired sauce. 

808. ArUdiokeslilalhixclle. 
ntes la mi ounce of butter, six 
quarter of a bunch of parsley, an 
three large artichokes; remove tt 
of the leaves in boiling fat for (»■ 
leaves. Place them in asautoire, 
of salt pork, and laying a bullerei 
of hot consomm^ (No. loo) and ha 
them in a moderate oven to braig 
put the prepared gravy into a g 
artichokes in a hot dish, pour the 

899. Fried Artichokes.— Tak 
remove the first three or four rov 
pieces; remove the choke with a 
leaves, and lay the pieces in a boi 
pinch of salt, half a pinch of pep| 
tablespoonful of vioegar. Stir a 
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and stewed in half a pint of bechamel (No. 154), with two tablespoonfuls 
of grated cheese, seasoned with half a pinch of pepper, and the third of a 
pinch of nutmeg. Sprinkle with fresh bread-crumbs, axKl pour over 
them a little clarified butter; brown in the oven for ten minutes; place the 
artichokes in a hot dish, pour a gill of hot Madeira sauce (No. 185) over 
thcnn, and serve. 

OCHL Asparagrns^ Sanoe HoUandalse.— -Scrape nicely and wash care- 
fully two bunches of fine asparagus ; tie them into six equal bunches, 
arranging the heads all one way, and chop off the ends evenly. Boil 
them until they are done in salted water, or from twenty to twenty-two 
minutes ; lift them out, drain them thoroughly on a cloth, and lay them 
nicely on a.dish with a folded napkin. Untie, and serve with half a pint 
of hot Hollandaise sauce (No. 160), in a separate bowl. 

Asparagus with drawn butter is prepared in exactly the same way, and 
is served with a gill of drawn butter (No. 157). 

905. AsiMiragas k la TinaigTette. — Prepare two bunches of sound 
asparagus as in No. 904, and serve with half a pint of sauce vinaigrette 
(No. 902), after the asparagus has been thoroughly cooled. Asparagus 
can be served in this way either hot or cold. 

906. Asparagus k la TessinoSse.—Boil for only twelve minutes two 
bunches of fine fresh asparagus as for No. 904, place them on a dish in 
layers, with grated Swiss or Parmesan cheese between. Lightly brown a 
third of a medium-sized, sound, chopped onion in one ounce of butter, 
and pour over the whole ; sprinkle the top with a little cheese and fresh 
bread-crumbs, and cook in a moderate oven for fifteen minutes. 

Take out "of the oven, and send to the table in the same dish. 

907. Fried Egg-plant. — Peel one medium-sized egg-plant, cut it into 
six round slices, about half an inch in thickness, and season with half a 
teaspoonful of salt and a teaspoonful of pepper. Dip the pieces in beaten 
egg and in fresh bread-crumbs, and fry them in hot fat for five minutes. 
Remove, salt slightly again, and drain them well; serve on a hot dish over 
a folded napkin. 

908. Broiled Egg-plant.— Peel neatly a sound, medium-sized egg- 
plant, and cut it into six even slices half an inch thick, in such a way 
that one egg-plant will be suflScient. Place the slices in a dish ; season 
them with a pinch of salt and half a pinch of pepper, and throw over 
them a tablespoonful of sweet oil. Mix well together ; then arrange 
the slices on the broiler, and broil them for five minutes on each side. Re- 
move them from the fire, place them in a hot dish, spread a gill of maltre 
dlhOtel (No. 145) over them, and send them to the table. 

909. Stuffed Egg-plant. — Cut a good-sized egg-plant into six parts, so 
that the peel remains intact on one side. Make four incisions inside of 
each piece, and fry them for one minute in boiling fat ; dig out the fleshy 
part of the egg-plant with a potato-scoop, and fill it with any forcemeat 
at hand. Sprinkle the top with bread-crumbs and a little clarified butter; 
brown well in the oven for ten niinutes, and serve. 

910. Beet-roots, Boiled Plain«— Wash a quart of sound, young beet- 
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season with a pinch of salt, half a pinch of pepper, and a tablespoonful of 
sweet oil. Roll them in well; then put them on to broil for four minutes 
on each side; arrange them on a hot dish with six slices of toast; pour a 
gill of maftre d'hdtel butter (No. 145) over the mushrooms, and serve. 

91 7« Blanched Cabbage. — Pare off the outer leaves from a medium- 
sized cabbage; cut it into four square pieces, wash thoroughly, dry, and 
put it in a saucepan covering it with salted hot water. Cook for ten 
minutes, drain, and put it into cold water to cool off ; remove from the 
water, and drain again. 

All cabbages are blanched before using them, with the exception of 
stuffed cabbage, which must be left whole. 

618. Cabbage 'with Cream. — Drain, and let cool a well-blanched cab- 
bage (No. 917); chop it up, and place it in a saucepan with two ounces of 
butter, seasoning with a good pinch of salt, half a pinch of pepper, and 
the third of a pinch of grated nutmeg; add a tablespoonful of flour, stir 
well, and moisten with a cupful ol cream. Reduce until the cabbage and 
gravy are well incorporated, which will take about forty-five minutes. 
Arrange on a hot dish, and serve. 

919« Staffed Cabbage* — Cut out the root and heart from a medium- 
sized cabbage-head, and pick off several of the outer leaves; parboil the 
rest as for No. 917. After removing it from the fire, open the leaves care- 
fully, so as not to break them; then season the cabbage with a pinch of 
salt and half a pinch of pepper, and fill the inside of the leaves with a good 
sausage forcemeat (No. 220). Close them up, and tie the cabbe^e so that 
none of the stuffing escapes; then lay it in a sautoire containing one cut- 
up carrot, one cut-up onion, a piece of lard skin, and half a pint of white 
broth (No. 99). Cover with a little fat from the soup-stock; lay a buttered 
paper on top, and let cook for one hour in the oven, basting it occasionally 
with its own juice; untie, and serve with half a pint of Madeira sauce 
(No. 185). 

920* Cabbage for Garnishing. — Prepare a cabbage exactly the same 
as for No. 919; divide it into six parts, stuff each one with sausage force- 
meat (No. 220), wrap them up, and tie, rolling them well. Put them in a 
sautoire garnished the same as for the stuffed cabbage, and cook for forty 
minutes in the oven; untie, and serve when needed. 

921. Pork and Cabbage* — Pare neatly, and divide a medium-sized 
cabbage into four pieces ; wash them well, parboil for ten minutes, and 
then put them into any kind of vessel with a pound of salt pork, well 
washed, three cervelas, a branch of celery, one onion, two large carrots, 
a blade each of bay-leaf and thyme, half a pinch of pepper, but no sail, 
and cover with a buttered paper. Let simmer on a gentle fire for one 
hour and a half ; then place the cabbage in a dish, using a skimmer ; also 
the pork and sausages, laying them on top; decorate the dish with the 
rest of the vegetables, and serve. 

922* Brussels Sprouts, Sant^ an Benrre*~Pare neatly, and pick off 
the outer dead leaves of one pound of imported Brussels sprouts, or one 
and a half pounds of domestic sprouts ; wash them thoroughly, drain, 
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utesy place them in a hot dish, sprinkle a good pinch of chopped parsley 
over, and serve. 

928. Cdery, with GniTy li la BoBue Femmei— Procure two bunches of 

fine Kalamazoo celery. If there should be four beads in each bunch, 
reserve two for table celery, as hors-d'ceuvres. Pare the outer branches, 
and clean thoroughly, cutting ofif the hard and green leaves. Cut them 
into equal lengths, and blanch them in boiling water for five minutes; 
drain, and add half a pint of broth (No. 99) to the water. Put the celery 
into a gill of white roux (No. 135) in a sautoire, and season with a pinch 
of salt, twelve whole peppers, and a third of a pinch of nutmeg. When 
the celery is sufficiently cooked, or after twenty-five minutes, finish 
the sauce with a gill of clear gravy or half an ounce of butter. Place the 
celery in a hot dish, pour the sauce over and serve. 

929. Celery with Cream* — Pare nicely four heads of fine celery, and 
cut it into pieces two inches in length; wash thoroughly; remove from the 
water with the hands, and lay it on a napkin. By so doing no sand will 
adhere to the celery. Blanch it in boiling salted water for five minutes; 
remove, drain, and put it in a sautoire with two ounces of butter and one 
tablespoonful of fecula; stir all well together, and moisten with half a 
pint of consomm6 (No. 100). Cook and reduce the whole for twenty miq- 
utes; when done, thicken with two beaten egg yolks diluted in three table- 
spoonfuls of cream, and add the third of a pinch of grated nutmeg. Serve 
garnished with six cro&tons (No. 133). 

980. Celery k la MoSlle de Bceuf*— Take six heads of fine celery,- cut 
off the green leaves, pare neatly, wash thoroughly, drain, and tie each 
head near the end where the green part has been cut away. Blanch them 
in salted boiling water for ten minutes, then remove, drain, and put them 
in a sautoire, with a pint of Madeira sauce (No. 185). Cook for fifteen 
minutes. Arrange the heads on a hot dish; remove the strings, and add 
to the sauce in the sautoire eighteen slices of marrow half an inch thick. 
Cook for one minute, being careful not to break the pieces of marrow; 
pour the sauce over the celery, and serve. 

981. Cardons il la MoSlle. — Prepared exactly the same as in No. 950. 

982. Chicory, with Cream or White Sauce.— Clean and pick three large 
heads of chicory; throw away all the outer green leaves; wash them in 
two waters, drain, and blanch them in boiling, salted water. Remove 
them after ten minutes, and cool them in fresh water. Take them out, and 
press out the water thoroughly; then chop up the chicory, and place it 
with four ounces of butter in a saucepan, and cook a quarter of an hour, 
or until dry. Pour over it two glassfuls of cream or milk, a very little at 
a time, reduce, and grate in a third of a pinch of nutmeg; add a pinch of 
salt and half a pinch of pepper; stir well together, leave it on for five 
minutes, and serve with six heart-shaped croOtons (No. 133) around the 
dish. 

988. Chicory, with Gravy. —Take six large, fine, fresh heads of chicory. 
pare any outer leaves that may be damaged, leaving the root intact; wash 
well in two waters, remove, and put them to blanch for tea minutes iit 
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M». Sirfnadi Bbneked an Natn 

Hpinoch, cut off the atalks, pare neatl 
lifting it out with the bands. Place i 
for fifteen minutes. Remove, and dr 
water again, and let it cool. Lift anc 
wooden board, and bash it very fine. 

940. Spinach kl'Angbbe.— Proc 
but the spinach must not be hashed 
saucepan with one ounce of butler ; 
be ready for any use desired. 

941. 8^na<A i> la TldDe Mode. 

well chopped, as for No. i;3g, put it i 
and the third of a pinch of grated ni 
and cook for five minutes, adding an 
table spoonfuls of flour, two tablespo< 
pint of milk. Stir frequently, and 
garnished with six sippets of bread fi 

942. Spinach k la Maltre d'HfiteL 
No. 939, and chapping it very fine, pi 
to simmer on a moderate fire, season 
of pepper, and the third of a pinch o 
an ounce and a half of butter ; slir 
utes. Lay it on a hot dish, and decc 
133): then serve. 

948. Spinach, wHh eraT;.— Whe 
drained (No. 939), put it in a sauce; 
(cither ihe reduced gravy of a fries 
utes, and when ready to sf rve, add 
together, and serve with six pieces a 

944. ^rfnach, irlOi Sugar.— Sea 
with a very little salt, three lumps o 
and two pulverized macaroons. Cc 
utes, and serve surrounded by six lai 

&4a. StrluiT Beaux, Blanched.— 
string beans ; break off the tops and ' 
and pare both edges neatly ; wash tb 
drain. Place [hem in boiling salted 
ules. Drain again, and return them 
oughly cool. Lift them out, and drj 
required, for salads or any other pur 

946. String BeaoR, with Cream.- 
in a saucepan with an ounce of buttei 
nles, tossing them well. Season wi: 
pepper, and add half a bunch of chi 
together. Pour in half a cupful o( fi 
egg yolks. Heal welt, without boilin 
icri-ifauvre or tnlremit. Sugar may 
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six lettuce-heads; parboil them for five minutes, drain them well, and fill 
the insides with godiveau (No. 221) or sausage forcemeat (No. 220). Tie 
each head, and put them in a sautoire, laying them down carefully, and 
adding a gill of Madeira sauce (No. 185), and a gill of white broth (No. 
99). Season with half a pinch each of salt and pepper, cover with buttered 
paper, and cook in the oven for fifteen minutes. Arrange on a hot dish, 
untie, pour the sauce over, and serve. 

954* Macaroni h, la Creme. — Boil for three-quarters of an hour three- 
quarters of a pound of Italian macaroni in plenty of salted water, adding 
a small piece of butter (half an ounce), and an onion stuck with two 
cloves. Drain well, and put it back into a saucepan with a third of a 
pound of butter, a third of a pound of grated Swiss cheese, the same 
quantity of grated Parmesan cheese, a third of a pinch of nutmeg, and 
a pinch of pepper. Moisten with half a pint of white broth (No. 99) and 
four tablespoonfuls of cream. Cook all together for five minutes, stirring 
well, and when the macaroni becomes ropy, dish it up, and serve. 

955* Xaoaroni an Orattn* — ^After the macaroni is prepared as for No. 
954, place it in a baking-dish, sprinkle over it a little bread-crumbs and 
grated cheese ; pour 9ver it a little clarified butter, and place it in the 
baking oven for ten minutes, or until it assumes a golden color; then 
serve. 

95^ MacarDni & ntaliennd, — Prepare three-quarters of a pound of 
sound Italian macaroni as for No. 954 ; place it in a saucepan with a gill 
of tomato sauce (No. 205), a gill of Madeira sauce (No. 185), and a quarter 
of a pound of grated Parmesan cheese ; season with half a pinch of pep- 
per and the third of a pinch of nutmeg ; then let cook slowly for ten min- 
utes, tossing frequently. Arrange on a hot dish, and serve with some 
grated cheese, separately. 

957. Macaroni 2k la Napolitalne. — Boil the macaroni in salt and water 
as for No. 954 ; drain, place it in a saucepan, and add half a pint of good 
Espagnole sauce (No. 151), half a pint of tomato sauce (No. 205), a quar- 
ter of a pound of grated cheese, two trufiSes, six mushrooms, and half an 
ounce of cooked, smoked beef-tongue, all cut up in dice-shaped pieces. 
Coo!: together on a brisk stove for ten minutes, tossing them well mean- 
while, and serve. 

9o8* Macaroni k la Mllanaise. — Prepare exactly the same as for No. 
957, cutting the truffles, mushrooms, and beef-tongue julienne-shaped. 

959. Spaghetti k la NapoUtalne. — Boil three-quarters of a pound of 
sound, fine spaghetti as for the macaroni in No. 954; drain, and put it back 
into a saucepan with half a pint of tomato sauce (No. 205), half a pint of 
Espagnole (No. 151), six mushrooms, two truffles, and a small piece of 
cooked, smoked, red beef-tongue, all cut up dice-shaped. Season with 
half a pinch of pepper and the third of a pinch of nutmeg, adding a quarter of 
a pound of grated Parmesan cheese. Cook for ten minutes, tossing well, 
and serve with a little cheese, separately. 

960* Spaghetti k PItalienne. — Place the spaghetti in a saucepan as 
for No. 959 ; add a pint of tomato sauce (No. 205), and a quarter of a 
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tered paper cut the shape of the sautoire, and place it in the oven to cook for 
twenty minutes. When the turnips are cooked, lift off the paper. Place 
the turnips on a hot dish, and reduce the gravy to a glaze for six minutes. 
Arrange them nicely on a dish, pour half a gill of good broth (No. 99) 
into the saucepan to loosen the glaze, remove the cinnamon, and throw 
the sauce over the turnips. 

068. Oniony with Cream* — Peel twelve medium-sized, sound onions ; 
pare the roots without cutting them, and place them in a saucepan ; cover 
with salted water, add a bouquet (No. 254), and cook for forty-five min- 
utes. Lift them from the saucepan, and lay them on a dish ; cover them 
with half a pint of cream sauce (No. 181), mixed with two Ublespoonfuls 
of the broth they were cooked in, and serve. 

969. Fried Onions. — Peel, pare, and slice round-shaped, four medium- 
sized onions. Lay them first in milk, then in flour, and fry them in very 
hot fat for eight minutes. Lift them up and lay them on a cloth to dry. 
Serve on a dish with a folded napkin, with a little fried parsley. 

970. Staffed Onions. — Peel six medium-sized Spanish onions ; empty 
out the centres with a vegetable-scoop ; parboil them for three minutes, 
and turn them upside down on a cloth to drain. Fill the insides with 
sausage forcemeat (No. 220). Line the bottom of a sautoire with a piece 
of lard skin, and one carrot and one onion, both cut up ; lay the onion& 
on top, and moisten with half a pint of broth (No. 99). Cover with a but- 
tered paper ; then put it in the oven to glaze for forty minutes, taking 
care to baste frequently. Place them in a hot dish ; strain the gravy over 
them, and serve. 

971. MInoed Onions. — Peel and pare three medium-sized onions ; cut 
them in two, and mince them into fine slices. Place' them in a sautoire, 
with half an ounce of butter, and let them get a good golden color on the 
stove for ten minutes, tossing them briskly. Place them in a bowl, and 
use when required. 

972. Glazed Onions for Garnishing. —Select one quart of small onions; 
peel the sides only, and pare the roots neatly, being careful not to cut 
them. Place them in a sautoire with half an ounce of clarified butter, 
and sprinkle them with half a pinch of powdered sugar. Glaze them in a 
slow oven for fifteen minutes ; place them in a stone jar, and use for gar- 
nishing when required. 

978. 8orrel an Malg^re. — Pick off the stems from half a peck of 
sorrel ; wash it in several waters, drain, and chop up with a head of 
well-cleansed lettuce. Add half a bunch of chervil, and chop all together 
very fine. Place all in a saucepan, stir well together on the hot stove 
for three minutes, and then place it in the oven until the vegetables are 
well dissolved ; then add an ounce and a half of butter, and stir again for 
about ten minutes, or until the sorrel is reduced to a pulp. Season with 
a pinch of salt and half a pinch of pepper, and pour into it a thickening of 
two egg yolks and half a cupful of cream ; stir well, without boiling, and 
serve. 

974. Sorrel au Gras.— Dissolve the same quantity of sorrel as in No. 
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»90. Oreen Pets, wM* Cream.— Put one ounce of 
with one lablespoonful of flour kneaded well together 
add the shelled peas as for No. 977, a bouquet (No. : 
bunch of chives, a pinch of salt, and half a pinch ( 
their own juice for twenty minutes, then take the saii 
fire. Pour the gravy from ihc peas inio another ves 
cupful of cream and a teaspoonful of powdered sug; 
over the peas, and heat up once again without boilin) 
before serving. 

981. Oreen Peas, wUk Bmotu— Brown in & sauce 
batter with two ounces of small, dice-shaped pieces 01 
a good golden color, take them out, and put a spoonfi 
fat 10 make a roux. Moisten with a pint of white broi 
the bacon, add the raw shelled peas, as for No. 977 
bouquet (No. z;4), and half a pinch of pepper. Cov 
the corner of the stove for thirty minutes; place in a 

082. Potatoes, B<Aed Pteln.— Take twelve mediu 
potatoes: wash them thoroughly, peel ofT a piece of thi 
Inch wide, around each potato, to ensure mealiness, 
saucepan, covering them with cold water, and addii 
salt; place the lid on, and cook lor lorty-live minutes 
kin on a hot dish, in which you envelop the potatoes, 

983. Bn^ed Potatoee.— Peel six medium-sized, ■ 
Iocs; cut them in halves; lay them on a dish, and 
pinch of sail. Pour two tablespoonfuls of melted bOl 
roll them well in it. Arrange them on a double bro 
on 3 moiierate fire for three minutes on each side. F 
dish, with a folded napkin, and serve. 

081. Potatoes & la G^nevroltte— Peel, wash, and I 
sized, sound potatoes; cut them into julienne-shaped | 
drain them again. Season with a pinch ot salt and ha 
Huttcr lightly six larllet-molds with clarified butter 
with grated Parmesan cheese: arrange a layer of potat 

sprinkling cheese over the surface and dropping a I 
over all. Set them on a very hoi stove for two minui 
hot oven, and bake them for twenty-five minutes. 
Ihcm in a hot dish, with a folded napkin, and serve. 

985. Potatocii, Haitre d'HOtcl.— Take eight mci 
boiled as (or No. 982; peel them, cut them into slices 
a saucepan, with an ounce of huiicr and a pinch of cl 
season with hall a pinch each of salt and pepper, the 
nutmeg, and the juice of half a lemon. Warm all tog 
add hall a cupful of cream; heat slightly once more, 1 

9SB. PotatoCT, Parislenne.— Take sii good-siicd 
toes; wiih'a round vegetable-spoon cut out the Parisia 
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99S. Fried Potatoee.~Peel 
into fine slices, a quarter of an 
bol. clarllied beef suet or fat, ai 
them out with a skimmer (it gei 
heal the fat again to boiting-po: 

considerably ; lift them out witi 
salt over, and serve on a hot di 
answer for garnishing chops an' 

991. Ffttatoee SaaUes m ] 

round, ran potatoes, new ones 
a saucepan ; place it on a hot fi 
(hey are a golden color, whic 
Sprinkle over them a pinch < 
without any further 



OSS. PoUtots Sftiit«f8.— Ti 

potatoes (No. 982); cut Ihem in 
place them in a frying-pan wi 
Season with a pinch of salt and 
ss on a very hot dis 



098. Potato Balls.— Peel, ( 

thirty miuutcs, eight good-siie 
and return them lo the same pa 
yolks, and the whites beaten to 
teaspoonful of chopped parsley, 
the third of a pinch of nutmeg- 
dip about half a table sponnful 
Slide (hem into very hot fat, an 
swells them, and forms them in 
hot dish with a folded napkin, a 

097. Potato Croquettes and 
eight medium-si led mealy potat 
saucepan, cover them with wait 
utes, and drain. Lay them in 
pound them weil, and ad<i three 
each of salt and pepper and the 
then divide into twelve parts, si 
shape desired. Dip them scpa 
fresh bread-crumbs ; fry a gold' 
dish with a folded napkin, 

098. Mashed Potatoes.— Pe. 

good-sized potatoes i put them : 
pinch of salt, and boil for thirl 
pur^e strainer, and put them in 
half a pinch each of salt and wh 
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also be formed al 



!; on the Ubie ; place Ihe ball: 

f,' niceljr ; cover the surface wit 

[: on a buttered baking-sheei foi 

p 1007. Potatoes k U Bice. 

potatoes. Cut them into ha 

frying-pan with an ounce and 

toss well, and let them gel a 

Drain the butter from the bott 

hot dish; sprinkle a pinch of c 

1008. Potatoes i U Wind 
poialoes; cut them into balls i 
in a saucepan, covering them 
for fifteen minutes; then stc^i 
with an ounce of fresh butle 
them well for five minutes, a 
serving. 

1009. Potatoes, CbUean.- 
and pai-e them like cloves o 
them slowly in moderately li 
Ottghly, and put (hem in a sau 
with half a pinch of salt, heat 

1010. Pototoes, SonM^es.' 
them into even pieces a quarti 
oval <is possible. Fry Ihem 
then lift them out, and lay t 
into boiling hot fat, and the p< 
serve ihem on a dish with a fc 

Sweet potatoes soutfl^es ar 

N. B.— When cutting the 

and rapid cut should be made, 

1011. Pototom, Sarab^fl. 
cut them with a sharp Saratog 
cold water, wash thoroughly, 
ei^ht minutes. Take (hem o\ 
half a pinch of salt. Serve ih 

1012. Potatoes & la Haim 
potatoes; cut them into as thi 
aBain. Take a flat mold tarf 
well; put in a layer of potatof 
season with a very little salt, 
layer of potatoes, season agaii 
half a pinch of each); then sp 
Place the mold in the oven, i 
upside down on a hot diFih, un 

1018. PoUtoes JuUeune. 
cut them into square pieces t 



3o8 n 

on, and let them boil ilowljr fo 
them to a BautoJK, with aa ovm 
season with half a pincli of pepj 
spoonful of chopped parsley. \ 
siooatly; then place them in a h 

101». Orstor-pbntkls Pov 
of line, fresh ofster-plant; plui 
nhen well washed, drain, and c 
a saucepan, and lioil them in pic 
two tables poonfula of vinegar, 
After forty minutes, or as soon 
Lift them out, drain them well, 
(No. J98) poured over them. 

1020. Orster-pUnt SaoUk 
for No. 1019; bul after draining 
of b£chamcl sauce (No. 154) anc 
a pinch of salt, a quarter of a pii 
nutmeg. Let all heat well loge 
a wooden spoon, and serve in a. 

1081. fried Ojster-iduit.- 
No. 1019, and, when done, put 
each of salt and pepper, and a t: 
good fritter batter (No. 1190), a 
separating the pieces with a spc 
on a cloth, sprinkle a very litll 
napkin, decorating with a little 

1022. SiMCotadk— Place six 
ears of green corn (a can of cann 
pan. wiib half a pint of boiled Lir 
weighing about an ounce, a pini 
of a pinch of grated nutmeg, ani 
minutes, add two lablespoonfi 
thoroughly, and serve. 

10S8. Stuffed Tomatoes.- 
. Cut the top of each 
r. Scoop out the in: 
a plate for further actii 
s with one pinch of salt 
Chop very fine one mcdium-sizt 
pan with half an ounce of bultei 
fire, being careful not to iel gel 
one ounce of sausage-meat. Sea 
of pepper; cool; for three minul 
tomatoes which were scooped ov 
and a Icasptionful of fresh chop] 

cool. Stuff Itie emptied tomato 
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and season with half a pinch 
with one shallot, finely cboppe 
boiled egg yolks, a teaapoonJu 
two medium-sized, finely chop; 
well together in a bowl, and ct 
ing, dividing it equaJly. Sprii 
drip three or lour drops of cla 
them in a very hot oven for c 

1080. Okrats Plain Bollei 

okras, and wash them well ir 
both ends. Have a saucepan 
plunge the ukras, and] let] the 
with a skimmer, and lay them 
for saut^ing, salad, or any oth< 

1081. Okras, SanUs h bt 
No. 1030. Place in a sautoir 
sized minced onion, and a med 
the: 

ISU, a pinch of salt, the third ' 
of garlic. Add the okras, put 
utcs. Place in a hot, deep d 
chopped parsley, and serve. 

1082. Moo^dolneorTt^ett 
table-scoop ; put it into salted 
repeat with a small, raw lurni| 
them in a saucepan with half 1 
cooked half-inch lengths of s 
ffagcoiels, and a small piece of 
B pint of hot bechamel (No. I 
salt and pepper, and the third 
for ten minules. and use when 

I0S8. ;iardiiiiereorV«getj 

stiiuting half a pint of hot Mad 
lOiM. Bolted Hominy.— W 

water ; drain, put in a saucepa 
on the tire, adding a pinch of 
well, and serve. 

10;t». Fried Hominy.— Aft 

roll them in fresh bread-cruml 

golden color, for four minute: 

garnishing when required. 

A pinch of salt represents 3 

Half a pinch of pepper repr 

A third of a pinch of nutmc{ 
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flower ; pare off the root, and delach it into eqi 
these in a, salatl-bonl, seasoning with &. pinch o 
per. and sprinkle over a pinch of chopped parsl 
fuls of vinegar, two of good oil, and mix all ne 
spoon, then serve. 

1041, Celer; Salad.— If the heads of celer 
two; if they should be small, use three. Pare 
[he roots nicely, and cut it into short shreds ; 
water, lift i( up with the hands, and drain in a c1 
place the celery in a salad-bowl, and season w 
pinch of pepper, and one and a half wooden Si 
aiso the same quantity of oil. Mix well, and se 

1012. Ce]ei7SalAd,llla;oiui^seDres»diif.— i 
the same as for No. IC41 ; and when in the salad 
pinch of sail, half a pinch of pepper, and three 
naise dressing (Mo. 206). Mix well just before 

1018. ChapoD, for Chlcoir and Escarolc Sal 
a French loaf of bread, two inches long by one i 
it a very little salt, [hen take a good-sized dov 
over both sides of the bread-crust, reject the pc 
the crust at the bottom of the salad-fiowl ; placi 
thoroughly together, serving immediately. 

1011. Chicken Salad.— Take a young, tend 
half pounds ; boil it in the soup-stock for one 
fowl, it will take from half to three-quarters i: 
cooked, let it get thoroughly cold. Bone the ch 
pieces, and put Ihem into a deep dish ; season » 
pinch of pepper, one lablespoontut of vinegar, a 
lettuce, or a few leaves of the while of celery in 
well, place it in a salad-bowl, and cover with hs 
dressing (No. 206); decorate the (op with a ci 
a tablcspoonful of capers, twelve stoned olive 
boiled eggs, and six small, while lettuce leavi 

1016. ChlooiT Salad, Pbiii.- Procure two 

white, fine, fresh chicory; pare oft the green 
root. Wash thoroughly, drain welt in a salad, 
ilien place it in a salad-bowl ; season with hal 
third of a pinch of pepper, diluted in a salad-spo 
one and a half sal ad -spoonfuls of sweet oil. Mix 
send to the table. 

1040. Chicoiy Salad an Chapon,— Prepare tl 
as for the above (No. 1045), only adding a chapo 

1047. Crab Salad.- Take twelve hard-shelle 
salted water, with half a cupful of vinegar, for tt 
and shell them. Pare off the gill^: put a fingei 
the sand getting in the cavity; wash thorough! 
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chopped parsley over, and decorate with a few small lettuce-leaves. Send 
to the table. 

1057* Lettuce Salady Plain* — Take two fine, white heads of lettuce; 
pare off the outer green leaves and stems ; cut the leaves in two, wash 
well in cold water, drain thoroughly in a wire basket, then place it in a 
salad-bowl, with the hearts on top. Mix half a pinch of salt and the 
third of a pinch of pepper in one salad-spoonful of vinegar, adding one 
and a half salad-spoonfuls of good sweet oil; pour this seasoning over the 
lettuce, mix all well together, and send to the table. 

Lettuce salad should never be dressed longer than five minutes before 
the time to serve it. 

1058. Lettuce Salad wiUi Hard-boiled Eggs.— Dress a lettuce salad 

the same as for the above ][No. 1057), and just before serving add two 
hard-boiled eggs cut in quarters. 

1059* Lettuce Salad idth Cream. — Prepare a lettuce salad the same 
as for No. 1057, substituting three tablespoonfuls of sweet cream for the 
oil. 

1060. Lettace and Tomato Salad* — Take a white head of lettuce, pare 
off the outer green leaves and core, wash, drain in a wire basket, then cut 
the leaves in two, and put them in a bowl. Have two fine, firm, peeled 
red tomatoes, prepared as for No. 1070, cut them into thin slices, and 
place them over the lettuce, seasoning as follows: Mix a pinch of salt 
and half a pinch of pepper in a wooden salad-spoonful of vinegar; add a 
spoonful and a half of oil, mix well, and serve. 

1061* Lobster Salad. — Take three pounds of boiled lobster; shell, and 
cut the meat into small pieces ; lay them in a deep dish, seasoning with a 
pinch of salt, half a pinch of pepper, and a tablespoonful of vinegar, adding a 
few branches of the white of celery, likewise cut up. Mix well together, then 
transfer it to a salad-bowl, and pour over half a cupful of good mayon- 
naise dressing (No. 206), decorate with two hard-boiled eggs cut into 
quarters, six leaves of lettuce, twelve stoned olives, a tablespoonful of 
capers, and a little of the lobster coral, hashed well. Decorate nicely, 
according to taste, and serve. 

1062. Lobster Salad k la Flommer.— Take two fine, freshly boiled, 
medium-sized lobsters; cut them in two, and pick out all the meat from 
the shell, carefully abstracting the gall. Cut the meat into small, equal- 
sized, square pieces, and place them in a salad-bowl; shell three hard- 
boiled eggs, lay them on a plate, and with a knife chop them up as 
thoroughly as hashed potatoes ; then add this to the lobster, also two finely 
chopped shallots, two teaspoonfuls of freshly chopped chives, and one 
and a half teaspoonfuls of finely chopped parsley. Take half a head of 
good and well-cleaned lettuce, chop it up very fine, add it to the lobster; 
then season with a pinch and a half of salt, alight pinch of fresh and finely 
crushed white pepper — two tablespoonfuls of vinegar, two tablespoonfuls 
of good sweet oil, and three tablespoonfuls of mayonnaise sauce (No. 206). 
Gently but thoroughly mix the whole together, then wipe well the edges 
of the salad-bowl with a napkin, and send this delicious salad to the table. 
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chopped parsley over, and deco 
to the table. 

10&7. Lettuce SaLid, Fkln 
pare ofF the outer green leaveE 
well in cold water, drain thon 
salad-bowl, with (he hearts or 
third of a pinch of pepper in < 
and a half satad-spoonf uls of go 
lettuce, mix all well together, i 

Lettuce salad should never 1 
the time to serve it. 

10S8. Lettuce Salad wltk 1 
the same as for the above (No 
hard-boiled eggs cut In quarter 

105S. Lettuce Salad with ( 
as for No. 1057, substituting th 
oil. 

1060. Lettuce and Tomato 
off the outer green leaves and c 
the leaves in two, and put then 
Ted tomatoes, prepared as for 
place Ihem over the lettuce, sei 
and halt a piach of pepper in ] 
spoonful and a half of oil, mix 1 

1061. Lobster 8alad.-TaI 
cut the meat into small pieces; 
pinch of salt, ball a pinch of pepj 
few branches of the white of cele 
transfer it 10 a. salad-bowl, and 
naise dressing (No. 20C), deco 
quarters, six leaves of lettuce 
capers, and a little of the lob 
according to taste, and serve. 

1082. Lobster Salad k la ] 
medium-siied lobsters; cut tht 
the shell, carefully abstracting 
sized, square pieces, and place 
boiled eggs, lay them on a p 
thoroughly as hashed potatoes; 
chopfied shallots, two leaspoor 
and a half teaspoonfuls of finel 
good and well-cleaned lettuce, 1 
then season with a pinch and a 
crushed white pepper — two tab 
of good sweet oil, and three tab 
Gently but thoroughly mix thi 
of the salad-bowl with a napkin 
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1070. Toina<« Salad, FreiuA DreMinK.— T 

toes; wipe ihem neatly, and plunge tbem into 1 
ute; drain in a doth, remove the skins, pare ol 
and (hen cut tbem Into very Ihin slices; or, i 
keeping Ihem In a bonl, so that the juice be ni 
pinch of salt, half a pinch of pepper, a wooden 
and the same quantity of oil. Mix thorough!]' 
as passible. A teaspoonfu! of chopped chives 
which will give a delicious flavor. 

1071. Tonuto Salad, Hajomulse Dnsdm 
the same as for the above <No. 1070), and when 
salad-bowt, season with a pinch of salt, half a 
good table spoonfuls of mayonnaise dressing 
serve very cold. 

1072. WatercreSB Salad.— Procure three 
watercrRss ; clean, and pare off the stalks, wast 
place it in a aalad-bowl. seasoning with half a 
pepper, and two wooden salad- spoonfuls of vin 
Watercress salad does not require any oil. 

107S. Potato Salad.— Peel ten medium-si 
pctatoes ; cut them into small slices, lay tbem 
finely chopped onion and a leaspoonful of chop 
a pinch and a half of salt, one pinch of pepper 
three tables poo nfuls of sweet oil, then mix tbi 
spoon and fork, without breaking ihe potatoe 
with a napkin, and send the salad to the table. 

1074. HertiuK Salad, —Take three mediu 

lay them on the corner of the stove for half a 

tear off the skin, cut off the beads, and split 

bones, and cut them up into small square pieci 

bowl with half a hashed onion, two bard-bi 

ft cold boiled potato cut the same, and a leaspr 

Season with halt a pinch of salt, one pinch of 

fuls of vinegar, and [wo of oil. Mix well tog< 

small, cooked beet-root cut in slices, also twel' 

107i>. Japanese Salad.— Mince three medi 

also two large, cold, boiled potatoes ; put th 

season with half a pinch each of salt and pepp 

of nutmeg ; pour half a glassful of champagne 

iwo hours, then add ciRhteen whole cooked 

spoonful of chopped chives, and the Same qn 

Mix all well together, then dress the salad intc 

six small, white lettuce-leaves and six fillets ol 

A pinch of salt represents 205 grains, or a 1 

Half a pinch of pepper represents 38 grains 

A third of a pinch of nutmeg represents 135 
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i ihe table, make a. hollow 

I well-washed butler, a, salt: 

t well the sail, butter, and 

\ incorporate the fiour gradi 

; knead sharply with Ihe ha 

a hall, then press it agai 

I paste over, and with [he fi 

' the centre, and with the 1i 

i repeat this three times, an 

shape ; lay it on a dish, cc 
rest (or twenty minutes. 
I 10;9. How t« Make i 

I white duck-cloth as follo' 

inches deep, and three Inc 
wise, so as to make a peri 
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sugar over, return it to the oven, closing the door for two minutes, so 
that the sugar melts entirely, then slide it carefully onto a dessert-dish, 
and serve either hot or cold. 

1088* Ap|4e Pie* — Peel, core, and slice four medium-sized, fine, sound 
apples; put them into a vessel, and add three ounces of powdered sugar 
and a saltspoonful of ground cinnamon. Have a plate covered as for the 
above (No 1082); arrange the apples on top, cover, and finish exactly the 
same as for the mince pie. Serve cold. 

1084. Pear Ple« — Peel and slice six medium-sized, fine, sound, pears; 
put them into a vessel with three ounces of powdered sugar; put this over 
a lined plate, and proceed exactly the same as for mince pie (No. 1082). 

108^ Bhabarb Pie.— Pare off the leaves, and peel the stalks neatly 
from two bunches of fine rhubarb, cut them into small pieces about half 
an inch long, and put them in a vessel with three ounces of powdered 
sugar; mix well; lay them on the pie-plate, cover, and bake the same as 
for mince pie (No. 1082). • 

1086* Lemen Pie* — Take one and a half pounds of apple sauce (No. 
1328), put it in a vessel, adding one ounce of powdered sugar, and one 
ounce of corn-starch; grate in the peel of a medium-sized lemon, squeezing 
m the juice of two others, and mix the whole well together with a spatula 
for three minutes. Pour the preparation over a lined plate, as for mince 
pie (No. 1082), cover, and finish exactly the same. 

1087* Pineapple Pie* — Procure a medium-sized, fine, sound, pineapple; 
pare, peel, and slice it into fine slices, laying them in a vessel, and mixing 
in three ounces of powdered sugar. Have a pie-plate lined with paste, as 
for mince pie (No. 1082), spread over one tablespoonful of apple sauce 
(No. 1328); arrange the pineapple nicely on top, then take three ounces of 
pie-paste, roll it out lengthwise, two feet long, and fold it carefully in 
two, so as to make a long narrow strip; roll it slightly again until about 
thirty inches long by one wide, paring off both sides evenly, so as to have 
it exactly the one inch in width. Moisten the edge of the pie-plate with 
beaten ^%%, and arrange the strip around, fastening the two ends together, 
one over the other; glaze the surface of the strip with beaten egg, then 
place the pie in a moderate oven, and let bake for fifty minutes. Remove 
to the door, dredge the pie well with powdered sugar, return to the oven 
for two minutes to allow the sugar to melt, then spread evenly over the 
top two ounces of apple jelly (No. 1327), and send to the table. 

1088. Pear Pie, Open* — Peel and slice six medium-sized fine and 
sound pears; place them in a vessel with three ounces of powdered sugar, 
mix well, and proceed exactly the same as for pineapple pie (No. 1087). 

1089. Huckleberry Pie* — Put in a vessel one pint and a half of well- 
picked and cleaned huckleberries, add two ounces of powdered sugar, mix 
well, and proceed the same as for pineapple pie (No. 1087). 

1090* Fresh Currant Pie*— Put in a vessel a pint and a half of well- 
picked and cleaned currants, with four ounces of powdered sugar, and 
proceed exactly the same as for pineapple pie (No. 1087). 

1091* Gooseberry Pie. — To be prepared the same as the above (No. 
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and use the preparation to fill up the pie-plate, then lay it carefully in a 
moderate oven, and let bake for thirty minutes. Take it from the oven, i 

put aside to cool, and cut it into six equal parts ; dress them on a des- j 

sert dish with a folded napkin, sprinkle liberally with powdered sugar, 
*nd serve. 

IIOO* Costard Pie. — Put four ounces of powdered sugar mto a ves- 
sel ; break in five whole eggs, and with a pastry whip beat together for 
three minutes. Add one quart of cold milk, and flavor with a teaspoonful 
of lemon essence ; mixing well together for two minutes longer ; strain 
through a sieve into another vessel. Have a deep pie-plate lined exactly 
the same as for pumpkin pie (No. 1099), and fill it with the above prepa- 
ration. Place it in a moderate oven, and let bake for thirty minutes, then 
remove, and let get thoroughly cold ; cut the pie into six equal pieces, 
and with the blade of a knife dress them onto a dessert-dish with a folded 
napkin, and serve. 

1101. Coomuint Fie. — Prepare and proceed exactly the same as for 
custard pie (No. iioo), and when filled, before placing it in the oven, 
spread evenly over six ounces of dried cocoanut ; baking and serving it 
exactly the same. 

1102. Lemon Cream Fie^ MMnga^— Boil one pint of water in a 
saucepan ; put in another vessel four ounces of powdered sugar, mix in 
one ounce of corn-starch, grate in the rind of a sound lemon, squeezing in 
the juice, and mingle well together with the spatula for one minute. 
Break in two whole eggs, beat all together for one minute, and i^d it to 
the boiling water in the pan, stirring sharply with a wire whip until it 
comes to a boil ; then take from off the fire. Have ready a lined, flat pie- 
plate as for mince pie (No. 1082), put it in the oven, and let it bake for 
ten minutes, so that the crust gets a good golden color. Remove from 
the oven, and pour the preparation into it, then let it get thoroughly cold. 
Beat in a copper basin three ^%^ whites to a stiff froth, using a wire 
pastry-whip; mix in three ounces of powdered sugar, and with a spoon lay 
half of it over the pie, using a knife to flatten it evenly on the top and 
sides. Slide down a fancy tube (No. 3) into a pastry-bag (No. 1079), and 
pour the rest of the froth into it, then decorate the top of the pie artisti- 
cally, laying it in any fanciful design. Sprinkle plenty of sugar over, place 
it in a slow oven for ten minutes to let get a pale brown color, then 
remove it, put it away to cool, slide it carefully onto a dessert-dish, and 
send to the table. 

1108* Apple Pie, MMngn^.— Butter and line a pie-plate as for mince 
pie (No. 1082); put in a vessel one pound of apple sauce (No. 1528), one 
ounce of powdered sugar, and one ounce of corn-starch. Mix well for 
one minute, then grate in the rind of a sound lemon, squeezing in the 
juice as well ; add half a saltspoonful of grated nutmeg, and mix the 
whole well together for two minutes, then with this fill the pie-plate. 
Place it in the oven, and let bake for twenty minutes ; remove, let %^^ 
thoroughly cold, and finish the same as for lemon pie, m6ringn^ (^*'*' 
1 102), serving it as for the above. 
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tares (No. 1106), only substituting six sound, sliced pears for the 
peaches. 

1110« Flam Tarte^^Have twelve good, ripe plums; wipe and quar- 
ter them; remove the stones, and prepare them exactly the same as for 
peach tarts (No. 1106). 

1111« Cherry Tarts. — Have a pound of picked and stoned cherries; 
divide them evenly into six tarts, prepared as for peach tarts (No. 1106), 
and finishing them the same. 

1112. Rhubarb Tarts. — Take six medium-sized rhubarb stalks, pare 
off the green parts, and peel them well. Then cut them into small pieces 
half an inch long; put them into a saucepan, on a very slow fire; cover, 
and let cook slowly for fifteen minutes; then remove, and add three ounces 
of powdered sugar; mix well for one minute, then transfer to another 
vessel, and set aside in a cool place for at least an hour and a half. Divide 
the rhubarb mto six tarts, as for peach tarts (No. 1106); finish, and serve 
exactly the same. 

11 18. HD<^eberry Tarts. — Put in a vessel one pint of well-picked and 
cleaned, sound huckleberries; mix in two ounces of powdered sugar, and 
with it fill evenly six tarts; cook and serve the same as for peach tarts 
(No. 1 106). 

1114. (jk^oseberrj and Currant Tarts.— Are to be prepared precisely 
the same as for the above (No. XI13); using either one pint of gooseberries 
or currants instead of the huckleberries. 

1115. Pineapple Tarts. — Choose a small, sound pineapple, cut it 
in two, roll a towel round one-half and lay it in the ice-box for further 
use. Pare and peal neatly the other half; then cut it into small and very 
thin slices; lay them in a vessel with two ounces of powdered sugar, mix- 
ing lightly for one minute. Arrange the slices carefully over the marma- 
lade in the six tarts, prepared as for peach tarts (No. 1106); then finish, 
and serve exactly the same. 

1116. Cranberry Tarts. — Have six tart-molds lined as for peach tarts 
(No. 1 106); divide into them twelve ounces of cranberry sauce (No. 1329), 
then cook, and serve the same. 

1117. Strawberry Tarts. — Line six tart-molds as for peach tarts (No. 
1 106), divide into them evenly eight ounces of apple marmalade (No. 
1332); lay them on a baking-sheet, and put them in a moderate oven for 
twenty minutes; remove them to the door; sprinkling the ed^es liberally 
with powdered sugar, return them to the oven, and close the door for 
two minutes, so that the sugar melts thoroughly; lift them out, put them 
to cool for twenty minutes, then take out half the marmalade. Pick and 
wash neatly a pint of ripe and sound strawberries ; put them in a vessel with 
two ounces of powdered sugar, mix well for one minute, then divide them 
equally into the six tarts; spread over one and a half ounces of apple jelly 
(No. 1327); dress them on a dessert-dish with a folded napkin, and serve. 

11 18. Raspberry Tarts.— Prepare and proceed precisely the same as 
for strawberry tarts (Na 1117), only substituting a pint of raspberries for 
the strawberries. 
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leaving them Co rest in the open oven for twenty minutes, then pour the 
following sauce over before serving : put into a saucepan one pint of 
water, six ounces of granulated sugar, one bay-leaf, six cloves, and an 
inch-long stick of cinnamon. Place the pan on the hot stove, and let boil 
for five minutes ; dilute half an ounce of corn-starch in a bowl with half a 
gill of cold water, add it to the sauce, mix well, and let cook for two min- 
utes longer, stirring briskly with a spatula. Remove from the fire, and 
immediately add half a pint of good claret ; stir again, and when ready to 
serve, strain the sauce through a sieve over the dumplings. Hard sauce, 
as in the following number, may be substituted if desired, or both. 

1128* Hard Saaoe. — Put in a bowl two ounces of very good fresh 
bvtter with four ounces of powdered sugar, then with a spatula, beat to- 
gether sharply for twenty minutes ; add half a saltspoonful of powdered 
mace, beat briskly for five minutes longer, then arrange it tastefully on 
a dessert-dish, and place it in the ice-box for two hours before serving. 

1124. Baked Apples. — Core with an apple-corer six fine, sound New- 
town apples, lay them in a tin pan. Put in a plate two ounces of gran- 
ulated sugar with a saltspoonful of cinnamon, mix well, and with this fill 
the holes in the apples ; add half a pint of cold water, and place the pan 
in a moderate oven to let bake for twenty-five minutes ; remove, and 
dress them on a dessert-dish, pouring over the juice remaining in the 
pan, and serve either hot or cold. 

1125. Boiled Peach Dumplings. — Put in a vessel half a pound of well- 
sifted flour, mixed with half an ounce of baking-powder ; make a hollow 
in the centre, and pour into it a gill of lukewarm milk, half an ounce of 
butter, half a saltspoonful of salt, and break in one whole ^Z%, Mix 
these ingredients well for two minutes, then incorporate the flour grad- 
ually. Lay the paste on a lightly floured board or table, roll it into a 
square a quarter of an inch thick, then with a plain paste-cutter (No. 7) 
cut out six pieces, putting in the middle of each piece two ounces of 
stewed peaches (No. 1334), fold up the edges all round, so as to enclose 
the peaches entirely, then have six small pieces of thick white cloth, eight 
inches square, butter and flour them well, then arrange the dumplings in 
them ; tie them firmly, leaving an empty space of an inch to allow the 
dumplings to swell, and plunge them in a large saucepan, holding a gal- 
lon of boiling water, and let them boil for twenty ^minutes ; remove from 
the fire, and lift them out with a fork ; let drain for two minutes, then 
cut the strings and remove the cloths. Dress the dumplings on a hot 
dessert-dish, pour over a hot wine sauce as for No. 1122, and serve. 

1126. Boiled Apricot Dumplings. — Prepare and proceed exactly the 
same eis for boiled peach dumplings (No. 1 125), only substituting twelve 
ounces of stewed apricots (No. 1335) for the peaches, and serve with a 
rum sauce (No. 1162), instead of wine sauce. 

1127. Boiled Apple Dumplings. — Prepare and proceed precisely as for 
boiled peach dumplings (No. 1125), only using twelve ounces of stewed 
apples (No. 1332) for the peaches, and pouring the sauce (No. 1128) over, 
instead of the wine sauce. 
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the four corners, tie it firmly, being careful to leave an empty space of 
about an eighth of the contents. 

Place a deep saucepan on the stove, half filled with boiling water; 
plunge the pudding in, and let cook for one hour and a half, turning it over 
a couple of times; remove, drain for one minute, untie, and lift from the 
cloth. Dress on a dessert-dish, aifd serve with the following sauce (No. 

1131). 

1181. Saoce k PAni^alse k POrange.— Put in a saucepan four ^^g 
yolks with four ounces of powdered sugar, and stir with a spatula until it 
becomes a whitish color. Add two gills of sweet cream, little by little, 
beating continually, then grate in the rind of an orange. Place the pan 
on a slow stove, and stir well for four minutes, being careful not to let it 
boil; take it off, strain through a sieve over the pudding, and serve very 
hot. 

lifts. Bread Pudding, Cream Saaoe.— Take a deep, oval dish as for a 

pot-pie, and large enough to hold three pints. Pare off the crust of half 
a loaf of stale American bread, and cut it into slices the ^hird of an inch 
thick; butter them well with melted butter, and with them line the dish. 
Put in a vessel six ounces of currants, prepared as for No. 1080, two whole 
^ZK^> A pii^t ^^ ^^^'^ milk, four ounces of powdered sugar, and grate in the 
rind of a medium-sized lemon, adding its juice. Mix well together with 
a spatula for two minutes, then pour It into the lined dish, and place it in 
a moderate oven to cook for thirty minutes. Take it from the oven, 
lay it on another dish, and serve very hot. 

1188. Cream 8aaoe. — Put a pint of milk to boil in a saucepan on the 
stove. Break into a vessel two whole raw eggs, add one ounce of flour, 
half an ounce of corn-starch, and three ounces of powdered sugar, beating 
the whole well together with a spatula for three minutes. If the milk be 
boiling, add it gradually to the preparation, stirring continually for two 
minutes, return the whole to the saucepan, place it on the stove, and stir 
briskly till it comes to a boil, then remove, and add immediately a tea- 
spoonful of vanilla flavoring. Strain the sauce through a sieve into a 
sauce-bowl, and serve. 

1134. Cold Maraschino Padding. — Put in a copper basin a quarter of 
a pound of powdered sugar, two whole raw eggs, and grate in the rind of 
a quarter of a medium-sized lemon, and with a pastry whip beat the whole 
sharply for two minutes ; put the basm on a very moderate fire, then beat 
it vigorously for five minutes more. Remove it from the fire, lay the basin 
on a table, continue beating slowly for two minutes longer, then give the 
whip a sharp shake, so that all that adheres to it falls into the basin. Now 
add a quarter of a pound of flour, and with a wooden spoon mix slowly and 
carefully the whole for two minutes. Cover a pastry baking-pan with a 
sheet of brown paper, pour the paste over it, spread out to the thickness of 
half an inch ; put it into a moderate oven, and let bake for fifteen minutes, 
then take it out, let cool for another fifteen mmutes, and remove from the 
pan. Place it on a table upside down, remove the paper, and with a knife 
cut it into small, square, dice-shaped pieces, mixing with them one ounce 
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sliced apricots instead of the pineapples, and then serve the pudding and 
sauce exactly the same. 

1152. Apple Pudding k PHeMttenne.— Prepare a padding- paste 
exactly the same as for pinapple pudding (No. 1148) ; when ready, peel, 
core, and slice finely five medium-sized, sound apples ; put them into a 
vessel, mix with them one ounce of powdered sugar and a teaspoonful of 
powdered cinnamon, and add this to the paste, and with a spatula mix 
thoroughly all together for three minutes. Butter and sugar well a three- 
pint mold, pour in the preparation, and lay the mold in a tin pan, filled 
to half the height of the mold with warm water ; place in the oven, and 
let steam for one hour; take it from the oven, and with a towel turn it on 
a hot dessert-dish, and serve with the following sauce (No. 1153) in a 
sauce-bowl. 

1158. Sanoe Chanfluiseiu— Put half a pint of cold water in a sauce- 
pan, with three ounces of powdered sugar, six cloves, a bay-leaf, and a 
piece of cinnamon about an inch long. Put the pan on the fire, and let it 
boil for five minutes ; then dilute an ounce of corn-starch with a gill of 
cold water ; add it to the contents of the pan, and with a whip stir briskly 
for two minutes. Add one pint of Chaufausen wine, still stirring for one 
minute longer, then take from off the fire, strain through a sieve into a 
sauce-bowl, and serve. 

1154. Custard Pudding.— Put into a vessel a quarter of a pound of 
powdered sugar, break in five whole eggs, and with the pastry-whip mix 
well for two minutes ; add a quart of good, cold milk, and flavor with'a 
teaspoonful of lemon essence ; mix well together for one minute. Butter 
and sugar well six small pudding-molds, as for maraschino pudding (No. 
1 134) ; strain the preparation into another bowl, and then pour it into the 
molds ; arrange them on a tin pan filled to half the height of the molds 
with warm but not boiling water; then place them in a moderate oven 
to steam for forty minutes. Remove from the oven, and with a towel 
turn them en a hot dessert-dish, serving with a sauce ^ la cn&me. 
(No. 1 1 33). 

1155* Nelson Pudding.— Butter and sugar well six small pudding- 
molds, as for maraschino pudding (No. 1134). Prepare twelve lady- 
fingers (No. 1231), cut them in two, paring them neatly and carefully, so 
as to be able to line the molds evenly, then cut the parings into small 
pieces. Mix in a plate three ounces of candied cherries with two ounces 
of well-chopped citron ; cover the bottom of the molds with two ounces 
of this, then a layer of the lady-fingers; spread half of the remaining fruit 
on top, and fill in with the rest of the cake, finishing with the balance of 
the fruit ; then pour over the following custard: put into a vessel four 
ounces of powdered sugar three whole eggs, and beat briskly with a 
pastry-whip for two minutes, then add a pint of cold milk, flavor with a 
teaspoonful of lemon essence, mix for one minute longer, then strain 
through a sieve into another vessel, and with a ladle divide it evenly over 
the six puddings. Set the molds in a tin pan, filling it to half their 
height with warm water, and place it in a moderate oven to steam for 
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1175. Iced Tfanbale au Bis. — Line a timbalc - mold holding three ] 
pints with a quarter of a pound of pie-paste (No. 1077). Have ready 
three-quarters of a pound of boiled rice (No. 11 72). Peel, core, aixl cut 
into quarters three fine, sound apples; put them into a saucepan with two 
ounces of powdered sugar, one ounce of butter, half a gill of cold water, 
and half a saltspoonful of salt. Cover, and let cook for ten minutes. Remove 
the lid, and add to the apples two tablespoonfuls of apricot marmalade 
(No. 1335). Stir slightly at the bottom for four minutes with the spatula, 
being careful to avoid breaking the apples. Cover the bottom and sides 
of the tiikibale with half a pound of the boiled rice; pour in the apples, 
lay the remainder of the rice on top, and cover with an ounce and a half of 
pie-paste. Put the timbale into a moderate oven, and cook for thirty 
minutes. When the surface is of a good golden color, remove, and put 
aside to cool thoroughly, leaving it at least two hours. Turn it over onto 
a dessert-dish, remove the mold, and lay the timbale in a shorty hw, uncle 
freezer; cover, then put it in a tub of nearly the same size, iilling it well 
with chopped ice; sprinkle the top and sides freely withi rock salt, and 
freeze thoroughly for an hour and a half. Remove the cover carefully 
to avoid any ice or salt falling into the freezer. Take out the timbale, and 
wipe well the dish. Have ready one pint of whipped cream (No. 1254) 
with half a gill of maraschino; beat this well for two minutes. Pour it 
over the timbale, and send immediately to the table. Should there be no 
freezer handy, the timbale may be cooled by placing in the ice-box for 
three hours. 

1176. Cronstade de Biz Meiingn^. — On a floured board roll half a 
pound of feuilletage paste (No. 1076) into an oval shape, and a quarter of 
an inch thick. Lay it upside down on an oval dish ten inches long by sul 
wide, and with a knife cut away the superfluous paste. Remove the 
dish, and place the oval paste in a baking-dish; then roll out the pieces 
which were cut away, and with a small fancy paste- cutter (No. i) cut 
it all up. With a small hair pastry-brush dipped in beaten egg, wet the 
edges of the oval, and arrange the pieces all around, crown-shaped. Bake 
this croustade in a moderate oven thirty minutes. Have ready six ounces 
of boiled rice (No. 11 72). Peel and core six medium-sized fine apples. 
Put them into a saucepan with two ounces of powdered sugar, a gill of 
cold water, and half a saltspoonful of salt. Put on the lid, and let cook 
on a slow fire for twenty minutes. Arrange half the rice on the croustade, 
dress the apples over, and fill up the cavities with the rest of the rice. 
Add to the juice of the apples in the pan two ounces of apricot marma- 
lade (No. 1335). Mix well for two minutes and pour it over the whole. 
Then set it in a slow oven for fifteen minutes. Remove, and beat up two 
eggs as for a meringue (No. 1247), mixing in two ounces of powdered 
sugar. Put this into a pastry-bag (No. 1079), and decorate the surface of 
the croustade artistically with it, sprinkling a little sugar over. Return 
it to the oven for five minutes, to get a good color. Pass a knife gently 
under the croustade, and dexterously slide it from the baking-pan onto a 
hot dessert-dish, and serve. 
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to have them properly done. Then lay them on a clean cloth, to dry off 
the grease. Arrange a folded napkin on a hot dessert-dish ; arrange the 
fritters on it, and leave it at the oven door for two minutes. Dredge 
about an ounce of powdered sugar over, and serv^. 

1192« Fritters Sonffles "k la TanlUe.— Infuse in a saucepan half of a 
vanilla-bean in half a pint of boiling milk, and reduce it Xo half. Remove 
the vanilla-bean, and put in one ounce of good butter. Let it come to a 
boil, then add two ounces of sifted flour, and with the spatula stirbriskly. 
to form a paste so stiff that it will no longer adhere to the saucepan. 
Remove it to another vessel. Add one ounce of powdered sugar, two 
egg yolks, and half a saltspoonful of salt. Beat the white of one eg^ to 
a stiff froth, and mix it in with half a spoonful of whipped cream (No. 
1254); this will form a consistent paste. Roll it on a floured board, 
besprinkle lightly with flour, and cut out pieces the size of a walnut. 
With a skimmer drop them into very hot but not boiling fat. Cook 
quickly for three minutes, until they are a fine golden color. Arrange upoa 
a folded napkin, and serve with powdered sugar sifted over. 

119S* Ponnd Cake. — Put in a vessel half a pound of butter, with half 
a pound of powdered sugar. Grate in the rind of half a lemon, and with 
the hand knead well for twenty minutes. Break into a plate five whole 
raw eggs; add gradually and carefully, kneading sharply with the hand 
for ten minutes longer. Now add half a pound of well-sifted flour, mix- 
ing the whole slowly and thoroughly for five minutes more. Butter a 
two-quart, round cake-mold, and line it with brown paper at the bottom 
and sides. Fill it with the preparation, and put it in a slow oven to bake 
for fully one hour. Remove, and let cool off for about two hours. 
Unmold, detach the paper, and lay it on a pastry wire-grate. Glaze the 
top and sides with a preparation as for vanilla 6clairs (No. 1245). Lay the 
cake on a dessert-dish with a fancy white paper. Prepare three ounces of 
candied cherries, two ounces of angelica, two ounces of red and the same 
of white pears, both candied; cut the cherries in two, the angelica lozenge^ 
shaped, and the pears each in six parts (except one white one, which is 
kept whole), keeping the fruits all separate. Place the whole pear on top 
of the cake in the centre, stem upward. Then decorate thus : at the base 
of the pear lay two slices of red pear, carefully, one against the other oa 
one side. Repeat on the other side, and arrange [in the same way two 
slices of the white pear in the middle of the space on one side, and two 
more slices opposite. Now cover the four empty spaces nearest the pear 
with half a cherry each, and arrange four angelica lozenges in the empty 
place at the end of the layers of pear. Then on each of the four angelica 
points lay half a cherry. Begin decorating the edge of the cake all around 
in a crown-shape with one angelica lozenge, putting near the point one 
half cherry, then another lozenge, and continue the same all around until 
joined. Arrange the remaining slices of pear in the empty space near the 
border, and it will be ready to send to the table. 

1194. Wedding Cake. — Place in a large bowl one pound of powdered 
Ugar and one pound of well-washed butter. Grate in the rind of two 
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is thoroughly cooked: if not, leave it in ten minutes longer. Remove 
from the oven, unmold, and let it cool. Dress on a dessert-dish with a 
folded napkin, and serve. 

1202. Small Brioehes*— Prepare the dough as for the above (No. 
1201), and when raised to twice the size, lay it upon a board which has 
been lightly dredged with flour. Cut out a piece of three ounces, and laf 
it aside un^l needed, then cut the rest of the paste into twelve equal 
pieces, and with the right hand roll them into separate balls. Lay these 
in a pastry baking-pan. Divide the paste laid aside into twelve parts, roll 
them out, and give each a pear-shape. With a spoon make a cavity in the 
centre of each ball, and put into each one of the pear pieces, having the 
larger part on the top. Leave them to rise in a closet for fifteen minutes; 
glaze them lightly with beaten ^g^^ and put them in a brisk oven for twelve 
or fifteen minutes, but no longer. Remove^ and with a light hair-brush 
glaze them all over with fresh butter. Keep in a warm place until ready 
to serve. If the brioches should be required cold, do not glaze them with 
butter, but dress them on a dessert-dish with a folded napkin. It is better 
to prepare the paste the evening previous, covering it with a cloth, and 
leaving it in a cool place over night. 

1208. Brioche & la Cond^ — Have a brioche cooked as for No. isoi, 
and when done, cut it in two, crosswise. Then with a spoon spread over 
the top of the lower half four ounces of apricot marmalade (No. 1335)1 
mixed with one ounce of melted butter. Then replace the other half on 
top. Put in a saucepan two ounces of candied cherries, four ounces of 
candied apricots, cut in slices, and four ounces of candied pineapple. Add 
half a pint of cold water, and boil well together on a hot fire for three 
minutes. Dress the brioche on a dessert-dish, pour the preparation over, 
and serve hot. . 

1204. Briodies Flnttes.— Prepare a brioche paste, as for No. 1203; 
lay it on a floured board, and cut it into twelve equal pieces. Roll out 
each one separately with the hands until it is ten inches, or three finger- 
lengths, long, rounding them into shape. Put them in a pastry baking- 
pan, and leave them in a closet to rise for ten minutes ; take oat and 
glaze them lightly with beaten eggs, sprinkle them over with powdered 
sugar, and put them in the oven for ten minutes ; remove, and dress them 
on a dessert-dish with a folded napkin, and serve when cool. These 
brioches will keep well for three or four days, and they are delicious 
when served with tea, coffee, or chocolate. 

1205. Allnmettes* — Take three quarters of a pound of feuillctagc (No. 
1076) ; spread it out twelve inches long to four inches wide. Cover with 
a thin layer of glace royale (No. 1206). Divide it into six even pieces; 
put them in a pan, and let rest for five minutes. ^Then place in a naodcr- 
ate oven, and bake for forty minutes, until of a good golden color. Serve 
either hot or cold. 

1206. Glace Royale for Allnmettes.-r-Put into a small bowl half the 
white of a raw egg and two ounces of extra fine sugar, and beat well 
with a spatula« Drop in carefully just one drop, and no more, of lemon 
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Put them into a saucepan with two ounces of boiled and peeled chestunts. 
and a piece of cinnamon an inch long. - Toss well on the nre for teo min- 
utes, then transfer them to a copper basin, stirring in a teaspoonfal of 
com-starch, and adding a quarter of a pound of powdered sugar. Place 
on a slow «tove for ten minutes, then put aside. When thoroughly 
cooled, add three egg yolks and one whole one ; mix well with a wooden 
spatula, and the preparatiof\ will be ready for use. Take a three-pint, 
square mold, butter it lightly, and with a small hair-brush sprinkle in a 
little powdered sugar, and pour in the prepared apple. Place the mold in 
a tin pastry-pan, filling the latter to half the height of the mold with coM 
water, and place the whole in a moderate oven for thirty minutes. Take 
the mold from the pan, and lay on top of it a hot, deep dessert-dish, 
slightly larger than the cake ; turn the mold bottom up, and lift it off, 
leaving the cake on the dish. While the cake is in the oven, prepare the 
following sauce : mix in a saucepan two ^\^% yolks, one ounce of pow- 
dered sugar, half a pint of water, and half a teaspoonf ul of ground cinna- 
mon. Place on a brisk fire, and stir constantly for five minutes, not 
allowing it to boil. 'When the cream is ready, add half a glassful or a 
gill of rum, or any other kind of liquor. Mix well for half a minute, ponr 
the sauce over the cake, and serve very hot. 

1212. St. Henore k la Bofie Delmoiiioo.>-Peel neatly two medium- 
sized, sound, red oranges. Separate the sections carefully to avoid tear- 
ing the skin, as, should they lose any of their juice, they would become 
useless. Lay a sheet of paper over a tin pan, arrange the pieces ol 
orange on top, and leave them in a warm place to dry for four hours. 
Wipe neatly twenty-four Malaga grapes, leaving on each about a quarter 
of an inch of stem, so that they shall remain firm while using them. Beat 
up a pint and a half of sweet cream H la vanille as for No. 1254, and lay it 
aside in a cool place until needed. Roll three ounces of pie>paste (No. 
1077) into a round piece eight inches in diameter. Lay it on a baking- 
sheet ten inches wide, and proceed to prepare a p&te-4rchou as follows : 

Put into a saucepan a gill of cold milk with one ounce of good butter, 
pl^e it on a hot fire, and when boiling, add at once three ounces of well- 
sifted flour. Stir briskly with the spatula all round ; take it from the 
fire, set on a table, and add immediately a saltspoonful of powdered 
sugar, mixing well for one minute more. Break in an egg, stir briskly 
for one minute, break in another, mix again, and then another, mixing all 
together for two minutes. Slide down the pastry-bag (No. 1079) ^ ^°^ 
(No. 3), pour in the above preparation, and press down the top with the 
hands onto the edge of the paste in the baking-sheet, so as to make an even 
border half an inch high, and with the remainder of the paste press down 
onto another baking-sheet into twenty-fbur small, round choux, half an indi 
in diameter, leaving them one inch apart. Glaze the surfaces with beaten 
^%%y and place them in a brisk oven to bake for twelve minutes. Remove, 
and let them get thoroughly cold. Spread over the paste, inside the bor- 
der, two tablespoonfuls of apple sauce (No. 1328); then put it in a mod- 
erate ovea to bake for twenty-five minutes. Remove, and put to cool for 
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about twenty minutes, then dress on a glass bowl, and serve. The above 
cakes can be glazed with a glace k I'eau, as for No. 1197, and served the 
same. 

1214. Strawberry* Shortcake. —Put into a vessel half a p^und of 

powdered sugar with half a pound of well-washed butter, grate in the 
rind of half a sound lemon, and, with the hand, mix well for ten minutes. 
Break in five whole eggs, one at a time, meanwhile mixing for ten min- 
uies longer, always with the hand. Then add gradually half a pound of 
well-sifted flour, and mix for three minutes. Cover a baking-sheet with 
brown paper, place on top three tin cake-rings, nine inches in diameter 
and one inch high. Divide the preparation equally into the three rings; 
then place in a moderate oven to bake for thirty minutes. Remove, and 
allow the cakes thirty minutes more to cool. Lift up the paper, with the 
cakes, turn it upside down on the table, remove the paper, and detach the 
cakes from the rings by passing a knife all around. Pick and clean thor- 
oughly three pints of fine, sound, ripe strawberries; have a dessert-dish 
with a fancy paper over, lay one of the cakes on top of this, spread over 
evenly two tablespoonfuls of whipped cream (No. 1 254), then cover 
with half the strawberries, nicely and evenly divided. Sprinkle liberally 
with powdered sugar, then cover with another cake, spread over the same 
quantity of cream as before, then arrange the other half of the strawber- 
ries on top; dredge again with powdered sugar, and lay the last cake over 
all, sprinkling with more sug^r. Slide down a tube (No. 2) into a pastry- 
bag (No. 1079), put into it six tablespoonfuls of whipped cream ^ la vanille 
(No. 1254), and with it decorate the top of the cake in an artistic manner, 
and send to the table. 

1215. Blackberry Shortcake.— Prepare and proceed exactly the 
same as for strawberry shortcake (No. 1214), only substituting three pints 
of well-picked, and thoroughly cleaned, fine, sound, ripe blackberries for 
the strawberries, and serving the same. 

1216. Baba. — Have ready half a pound of the best flour, one drachm 
of compressed yeast, and half a gill of warm water. Put three ounces of 
the flour into a vessel, make a hollow in the centre, and in it lay the yeast 
and water; with the hands mix the yeast gently with the water for three 
minutes, then mix all together gradually for three minutes more. 
Cover the vessel with a towel, and leave it in the warmest 
place in the kitchen (not on the stove), and after thirty minutes it will 

rise to twice the size. Lay the remainder of the flour on the table, make 
a hollow in the centre, putting in it an ounce of powdered sugar and four 
raw eggs. Mix the sugar and eggs with the hands; then add a g:ill of 
cream and half a gill of good Madeira wine. Season with a drachm of 
very fine salt, and mix all with the flour for five minutes. Make a hollow 
in the centre again, and into this put five ounces of good, fresh, soft butter; 
mix well again for two minutes. If the prepared yeast-dough be now 
raised to its proper height, mix the two pastes together 5or at least five 
minutes; return it to the vessel, leave it in the same warm place, covering 
it as before. When rested one hour, have ready two ounces of cleaned 
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high. There will be enough to make eighteen equal-sized shells. Be 
careful to keep them one inch apart. Sprinkle over liberally with pow* 
dered sugar, and place in a very slow oven to bake thirty minutes. Re- 
move, and set to cool for twenty-five minutes. Then turn the paper con- 
taining the shells upside down on the table; and with a wet cloth or 
brush moisten well the paper; turn them over again, and let rest for two 
minutes, when the shells will detach easily. With the finger press them 
gently, one by one, in the bottom, into a perfect shell-shape. Return 
them to the baking-sheet, laying them upside down, and put them in the 
oven to dry thoroughly for ten minutes^ then leave them to cool for thirty 
minutes more. Keep them in a dry place, either in a tin or paper box, 
and use when required. M6ringue-shells prepared this way will keep 
nicely for at least twenty-five days. 

1251. Swiss Meringues k PHely^tieiuie, — Have a m6ringue prepara- 
tion as for No. 1247; slide down in a pastry-bag (No. 1079) ^ ^"^ (No. 4). 
Butter and flour a baking-sheet ; make on it one design eight inches in 
diameter ; another exactly the same shape, only six inches, and another of 
the same, only four inches. Put the meringue into the bag, and press it 
down gently over and around the first design, making the paste three- 
quarters of an inch thick ; repeat the same for the second and third forms. 
Press down in the pan some more m6ringue, making a little cone four 
inches high, two inches in diameter at the base, and tapering gradually to 
a point at the top. Sprinkle the whole lightly with powdered sugar, and 
place the pan in a very moderate oven to bake for twenty-five minutes. 
Take it out, and let it thoroughly cool for half an hour. Have a quart of 
whipped creme k la vanille (No. 1254), add to it half a gill of Swiss kirsch 
and half a gill of maraschino, and with a pastry-whip beat the whole 
together for three minutes. Have ready a round dessert-dish with a 
fancy paper over, detach carefully the largest form from the pan, lay it 
on the dish, detach the second, lay it over the first, and fill the hollow 
space with half of the cream ; now detach the third and smallest piece and 
lay it over the others, filling it entirely with part of the cream, and finally 
detach the cover, and arrange it nicely on the top. Pour the remaining 
cream into the pastry-bag containing the fancy tube, and with it decorate 
the places where the rings are joined. Then send to the table. 

1252* Creme Benyers^e. — Put in a copper sugar-pan three ounces of 
granulated sugar with half a gill of cold water. Toss the pan briskly to 
melt the sugar well; then place it on the stove, and let it boil slowly until it 
becomes a light brown color. If a moderate fire, it will require four min- 
utes, but if a brisk one only two will suffice ; this will now be a caramel. 
Take a pudding-mold holding one quart ; line the interior with all the 
caramel, holding the mold in the left hand, and spreading it evenly all 
round. Put the mold in a cool place, and let it become thoroug^hly cold. 
Have one pint of milk in a bowl ; break in four eggs, add a quarter of a 
pound of powdered sugar and a teaspoonful of lemon essence. Beat well 
for five minutes ; strain through a sieve into another bowl, and fill the 
mold with this cream. Place it in a tin pan filled with water to half the 
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preparation, and when coming to a boil, set it back to a cooler part of the 
stove to prevent it overflowing; stir, while boiling, for six minutes. Place 
a vessel under the jelly-bag, remove the pan from the fire, and pour the 
whole into the bag, immediately adding to it half a pint of good sherry 
wine, and a teaspoonful of burned sugar (No. 1265). Let it drain into the 
vessel, then return it to the bag, placing another vessel underneath, then 
let it drain through for fully two hours. Have a quart jelly-mold, pour 
the jelly from the vessel into it, and set it aside in a cool place for two 
hours, then put it into the ice-box to harden for two hours more. Prepare 
a cold dessert-dish, and after dipping the mold lightly and carefully to 
near its edge in lukewarm water, take it up immediately, and turn it onto 
the dish, wiping neatly the latter all around, then send to the table. 

1819* Kirsch Jelly. — This jelly is to be prepared the same as the 
sherry-wine jelly (No. 1318), omitting the burned sugar, and replacingthe 
sherry wine by a gill of Swiss Kirschwasser, then serving it the same. 

1320* — Jamaica-mm Jelly* — Proceed exactly the same as for sherry- 
wine jelly (No. 131 8), only substituting a gill of Jamaica rum for the 
sherry, then finish and serve the same. 

1821. Brandy Jelly. — To be prepared precisely the same as the sherry- 
wine jelly (No. 1318), substituting a gill of good brandy for the sherry, and 
served the same as the other jellies. 

1822. Champagne Jelly. — To be made the same as the sherry-wioe 
jelly (No. 1318), suppressing the burned sugar, and using half a pint of 
Delmonico's champagne, instead of the sherry. To be served the same. 

1823. KIbnmel Jelly. — Prepare and proceed exactly as for sherry-wine 
jelly (No. T318), suppressing the burned sugar, and replacing the sheny 
by a gill of Russian kllmmel, sending it to the table the same as for the 
others. 

1824. Rheln-wlne Jelly. — The same as for sherry-wine jelly (No. 1318). 
omitting the burned sugar, and using half a pint of Lieberfraumilch wine, 
instead of the sherry, and serving the same. 

1825. MJkroella-wine Jelly li la Cagtellar.— To be made exactly the 

same as sherry-wine jelly (No. 131 8,) using half a pint of Marcella wine in 
place of the sherry, and finished the same. 

1826* Currant Jelly. — Select sixteen pounds of small, old Dutch car- 
rants, not too ripe; those are preferable which are picked at the end of 
the month of June. Place them in a copper basin on the hot stove, 
and begin stirring them immediately from the bottom, using a wooden 
f spatula; when they begin to scald, pour them into a clean tub, and with a 

pounder mash them thoroughly. Strain them through a flannel jelly-bag 
back into the copper basin, adding to the juice seven pounds of granulated 
sugar. Return the pan to the fire, and let boil until reduced to about half 
the quantity, then dip in a skimmer, lift it up, and feel the jelly with the 
two forefingers; close them, and open them slowly, if the jelly is 
mucilaginous, then it is done; if not, cook for a few minutes longer. 
Take it from the fire, and pour a little into every glass jar ready to use, 
as this will prevent them cracking. Afterwards fill them up. When 



each apple into four quarters, and lay 
cold water, adding half a pound of gi 
of the pan come to a boil, skim well 
halt an orange, or the same quanti 
ground cinnamon can also be addec 
minutes longer, and with a spatula s 
mashing the apples. Remove from 
cool off thoroughly before serving. 

138a, stewed Pears.— Are iu b 
same as for the above (No. 1332). 

1884. Stewed Peache*.— Peel anc 
sound, ripe peaches, removing the s[< 
a pint of cold water, adding half a pc 
pan on the stove, and when boiling s 
meanwhile stirring them slowly (ron 
fruit; then remove, and immedialel; 
together for about bait a minute. I 
(hen dress on a dessert-dish, and 3er\ 

I880. Stewed Apiicots.— Peel, ci 

cots, or fifteen if they be small; then 
for slewed peaches (No. 1334), only s 
kirsch. 

18B6. St«wed GreeD'^agcs.— Ha 
green-gages, peel them neatly, cut thi 
ceed exactly the same as for slewed p 
kirsch by a gill of red curafoa, and se 

1887. Stewed Plnma.— Proceed e: 
1336), substituting the same quantity 

1888. Stewed Qnlnces.— Take iwc 

core them thoroughly, then cut then 
saucepan with a pint of cold water an< 
Place them on Ihe stove; when boilin 
minutes, stirring them gently at the b 
ing the fruit. Remove from the 1 
maraschino; stir lightly again, then p 
Dress on a dessert-dish and serve. 

1889. SjTup tor Preserving Frull 
sugar into a sugar-pan, adding five pi 
hot stove, stir with the spatula until 
boil. Remove it from the fire, lay 
different fruits. The above quantity 
degrees Fahrenheit. 

1840. Preserred Peadies.— The 

either the " Crawford Late," or " Srac 
ripe, sound, medium-sued peaches; f 
and remove the stones with care. H 
jars, each holding one quart, or twenty 
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wash them well in cold water, drain thoroughly, then divide them equally 
into the ten patent glass jars, exactly as described for peaches (No. 1340). 
Fill up with five quarts of thirty-degree syrup (No. 1339), and finish pre- 
paring them the same as for peaches, but boiling them only for eight 
minutes instead of ten ; put them away the same as the other fruits. The 
best time to procure green-gages is from August i to September i. 

1845. Preseired Strawberries.— Always purchase the berries from 
June 7 to July 20, when residing in New York. Have fully the 
equivalent of ten quarts of well-picked and thoroughly washed, ripe, 
sound, and perfect strawberries, drain them well. To have these well 
selected it will doubtless require twenty-two to twenty-five quart baskets 
of unpicked fruit. When well drained, fill the ten quart lightning-glass 
jars with the berries, and pour in the thirty-degree syrup (No. 1339). but 
using it hot instead of cold. Cover them tightly, and proceed precisely 
the same as for peaches (No. 1340), only boiling them five minutes instead 
of ten, and putting them away the same. 

Id46. R-eserred Raspberries.— Have ready the equivalent of ten 
quarts of fine, ripe, solid, well- washed, and thoroughly drained raspber- 
ries ; sixteen quart baskets will be about the necessary quantity to pur- 
chase. When ready, fill up the ten lightning-glass jars, and proceed to 
prepare them as explained for peaches (No. 1340), the only exception 
being that they must be boiled five minutes instead of ten. The proper 
time to obtain the berries is from July 10 to July 20. 

1847* Preserved Oierries. — Purchase twenty-five pounds of fine, 
sound, ripe, white wax cherries ; pick off the stems neatly, and should 
there be any unripe or spoilt ones among them, throw them away, as 
they would likely ruin the rest. When finished, there should be about 
twenty pounds of sound cherries suitable for preserving. Have ready 
ten quart lightning-glass jars, same as for the peaches (No. 1340); divide 
the picked cherries evenly into them, and fill up with the thirty-degree 
syrup (No. 1339). Cover them tightly and carefully, then arrange them 
in a large saucepan precisely the same as the peaches, and finish them 
exactly as described in that number, boiling them for the same length of 
time. June 15 to July i is the best time to obtain the fruit. 

1848. How to Roast Coffee. — If practicable, procure a small family 
coffee-roaster. Have three quarters of a pound of Java, mixed with a 
quarter of a pound of Mocha, place it in the roaster, and taking one of the 
lids from off the stove, put the roaster on a moderate fire, and turn the 
small handle constantly and slowly until the coffee becomes a good brown 
color; for this it should take about twenty-five minutes; open the cover to 
see when it is done, then transfer it to an earthen jar, cover it tightly, and 
use when needed; or, a more simple way, and even more effectual, is to 
take a tin baking-dish, butter well the bottom, and placing the same 
quantity of coffee therein, put it in a moderate oven to let get a good 
golden color; twenty minutes will suffice for this, being careful to toss it 
frequently with a wooden spoon, then remove to an earthen iar..and cover 
it well. 
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No. 1340, ^"<1 ^'s° °"e qu: 
Pour both cofiee and milk in' 
three lable spoonfuls o( powd 
it in a. tub containing brokei 
height of the coffee, then shi 
diSereni directions, for five i 
freezer all around to avoid ci 
a ladle pour it into a pitcl 
powdered sugar separately. 

18&4. TM (Tc«).— Plact 
ODC and SL half ounces, of the 
rtipunsilile dealer. Pour ove: 
&e water is boiling, else, ev 
succeed 10 have U mode lo p 
do not boil again), then send 

Th« Olttofi (1<^ Tea).—] 

above, pour into an ice-crear 
for iced coffee (No. 1353), (o: 
and send lo the uble with si: 
powdered sugar separately. 

1S55. TI16&IA Rdsw (I 
tables poonfu Is of English-br< 
just sufficient to cover the t( 
one minute, then draw the w 
pony of good old Jamaica ru 
for four minutes, and then s< 
rum separately, thin slices ol 

This is the old Russian st 
vanillaflavor and a few drops 

1856. How to Make Ch<K 
good chocolate (Maillard's i 
Ihem in a saucepan on the s 
well with a wooden spoon, 
solved pour one quart ol boil 
of the water when chocolate ; 
minutes, then serve. 

1S57. Cbooolat an Ldt \ 
on the hot range with half a 
one ounce each of Maillard 
wooden spoon or spatula unt 
quarts of good cold milk, iho 
lightly with the wooden spoi 
and send to the table with cu 

A pinch of salt represents 

Half a pinch of pepper rc] 

A third of apinch of nutme 
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the leasoning be equally d 
in a frying-pan, set it on a 
mediarely, being careful tt 
cook them very briskly for 
half a pint of Bfamaise sa 
dress the six mignons nice 
[he table immediately. 

Any lamb that may be 
utilized for minced lamb, s 

1861. Ulnd-qnarter ot 
while hind-quarter of laml 
and fold the flank over t 
means that the leg and ril 
lime. Tic it well togelhe 
salt divided evenly, and en 
roasting-pan, pouring in o 
it in a moderate oven, and 
with its own dripping. T: 
and dress it on a hot dish 
bone. Skim the fat from 
and serve. 

1882. CUdran, Saatii 
poultry-dealer two line, t 
two pounds each. Singe I 
draw the entrails, wash 1 
clean cloth. Cut each chi 
with two tablespoonfuls of 
one pinch of pepper, then 
cook until the pieces assur 
suffice), stirring them ligh 
sound shallot ; cut one gri 
the end pare only of a mei 
the chickens, and let cook 
one glassful of good whit 

add one gill of EspagnoL 
sauce (No. 305), the juice 1 
ter of an ounce of fresh bu 
ring it lightly with a spoor 
very hot water, lift them 
thoroughly dry with a nap 
three medium-sized truffle 

hot serving-dish, adjust pi 
nish the dish artisiically w 
truffle on the centre of c. 
Spanish sweet pepper on to 
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as the lop. Put Ihem 
the height of ihe timb 
three and a half to fou 
the pan on the cornet 
slice from an America 
neatly, Ihea butler it 
a light brown color; I 
very hot diah. and < 
crousiade, each one le 
BO on until all are use< 
sauce (No. rgo). to 

from the pan, one afte 
with these decorate tt 
side, then send to the 

It would be ad visa 
are removed from the 

1305. Flageolets i 
can of fine, French 11: 
salted water for one ai 
and place them imme< 
of good butter : seBS< 
with a wooden spoon ' 
add half a teaspoonful 
dish, and serve. 

1866. Eggs It la P 

ful of good butter. C 

Place twelve fine 

into the sautoire witi 

skin from two uncoo 

add them to the cartel 
and the third of a salts 
(No. 185). Cook fort 
large to contain twel 
Place in the centre of 
131), (hen arrange tv 
as in No. 412. Carefu 
the carrots, chestnuts 
eggs with a spoon, bu' 
one thin slice of truffle 
one minute. Take frt 

1867. Ojrsters Frl 
large, fine, fresh liox-i 
juice, season with the 
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five-degree syrup, seal up, co 
put away. 

1878. Chmeeberries.— Seleci 
17 and July I. Alter filling tl 
and bathe live minutes, open ve 

1879. Currant JeDy.— The 

rants are fully ripe — between 
currants well, press ihem throi 
hot, boil six or seven pounds of 
juice, watching closely until it 
ia molds to cool. 

Another way to make a. very 
•bout ten minutes, and while bo 
■ugar, and keep stirring until al 

1S80. Raspberries.— The b< 
teed same as strawberries. 

laSl. Blaeberries and W1 
15. After carefully washing th 
wish, as this fruit will make pi 

IftHS. Peas, Corn, and Linu 

possible for a family to put thei 
boiling water, and have tu l>c c< 

18ti3. E^T-plnms and »re 
(ween August 15 and Septen 
(wcnty-hve-degree syrup and ct 
and put away. 

18S4. Tomatoeit.— Between 
thoroughly ripe tomatoes, scald 
that the skin will peel off very t 
then fill the cans as full as y< 
twenty minutes, then put away. 

l^d. Peaches and BartleH 
ber, select ripe fruit; pare carefi 
degree syrup; seal up, cook t» 

IS!^ String Deans are bes 

beans; after taking strings olT. 
whole beans, and cover with a 
then open vent, close again, and 

1887. Apples.— Newtown \ 
Pare and quarter; take cores 
Etrcngth syrup required. Sa 
close and put away. 

Six pounds of the best crus 
a syrup of twenty to twenty-fiv 
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Tbe above is a d 
IB enjoyed in nearly 
men, who prefer il 
they call it in Paris. 

Tbe name is deri 
Algeria, famous for 
and iwenly-three Fr 

1882. Mazagnn 

Mituting a pony of S 
180S. KmeltH k 

dry. eighteen fine, fi 
backbone in the cer 
pinch of salt and hall 
of flour, ihen place li 
range, and fry for ti 
light brown color. 
good buller, fry it ui 
tablcspoontul of vitH 

1894. Toiii4loes 

red, sound, equai-sij 
each tomato (keeping 



half a medium-siied 
with half a pinch i 

a Utile clarified bult 
paper. Hahc Ihcm i 

Thoroughly wash 
up very fine half a si 
place in a pan with a 
juice. Season with 
Cook live minutes, n 
hair a glassful ol M. 
gill of demi-glace (N 

Dress the tomatt 
room on top of each 
the six mushrooms, i 
• thin slice of truffle 
table. 
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Red-head, black-head, mallard, I 
canvas-back. 

Tame duct, ducUing, goose, &c 
are over four or five pounds, iben t 
lurkey or a capon. 

For small birds, such as squab, ■ 
ing is necessary, as Ihcy arc general 

Saddle of ISntton, Lamb, or 
especially for private families — len; 
bone, then crosswise downward. S 
[he fork right in clic centre of the sa 
ing with a very sharp knife, and ke 
down to the end on both sides. Wl 
small pieces of about half or Ihrce-q 

Steak. — Sirloin steak can be < 
lengthwise, in sitiall or large pieces 

When serving, the cut part sliou 
suggest, though, carving it diagot 
reach the fat part. When carved th 
has a beautiful effect. Always placi 
when serving. 

Tenderloin, or JHUet.— Fillet is 

desired, but when serving, the cut [ 
as the sirloin, uppermost. 

Boast Beef.— As soon as the rib 
tioned in No. 527, remove il from t 
dish, with the rib-bones downwan 
just a little from (he surface, which 
impediment in cutting the slices to 
fork-tines lengthwise, on lop of tl 
manner, so ns to avoid pricking the 
ing loss of juice or blood; hold firm 
a large, sharp knife in ihe right ban 
a quarter of an Inch' thick, right 
cut underneath, so as (o have ea 
then serve. 

R4mst«d Leirof Sutton.— If prai 
a patent handle should be adjusted 
stitute for Ihe fork, and anavoidanci 
Begin carving small, thin, even sli< 
ncss. straight or diagonally down 
bone, then lengthwise underneath 1 
thinner meat on the other side of 
one piece from each side- 
Boasted Le; of Lamb.- Is to bt 



r 



SERVICE A LA RURSE 



CODK 


Jn.iB*Jib Ihibarry. 






CroutUdcs de riz au Sllpios 


Bciiuil.ce 


siLnpu.tc dc Gibi 








n, sauce DiploniiiK. 


Pitl 


ledcSandrcs fries. 








.bn™f iliFlamand. 


Nuixi 


l<:™ulLiG«J..nL 






"sE 


B de chevreuH. oUrc 


rd«allP*riuii™». 












Pun A gbce. 



Foniis d'anichauis, luUcnm 
Fouding de cabinet, nun&qui 



rAHILLE IMPERIALS DE FR 
Foi-au-fcu. p;lie> iflDlic. 



Chdiidrroid dc foiv i^ras. 
Sabde dc bluu dc ulcs i. la »vt 

Anlchaua frin. 
Cboui-flrora.Kiuce aiibcum 

ChnrlntEc Kussc aii chanLii 
Tinbaleda inlrnft ritalioni 
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FAMILLE ROYALE A'HOLLANDE. 

Potage Ii6 h rAmericaine. 
Consomine & la Colbert. 

Turbot, sauce KQllandaise et crevettcs. 

Filet dc boeuf 4 la Flamande. 

Endives aiuc ceufi poch&. 

Dinde & rambassadnce. 

C6telettcs de mouton k la Perjgueuz. 

Pain dc gibier aux supr6mes. 

Homards h. la Remoulade. 

Petits pots k TAnglaise. 

Perdreaux ct chapons rdtis. 

Salade de tomates et polonaise. 

Croustade de riz k la Duchesse. 

GeUe k la clermont. 

Glaces. Dessert. 



HONNEUR AUX ENFANTS DE LA 
FRANCE. 

Banquet d' Adieu 

Offert k Mons. I'Auiiral Reigneaud, 

Le x6 Novembre, 1863. 

Huitres. 
Potage pur6e de Gibier. 

VARI^ HORS d'cKUVRBS. VARIES. 

Bouch<^es de Tortue. 

RBLBV^ 

Saumon Portugaise. 
Fillet of beef k la Portugaise. 

KNTRteS. 

Dinde, truffes k la Toulouse. 

Cailles, pur6e de celeri. 

C6telettes de Faisans aux champignons. 

Pit^ de Gibier. Galantine aux truffes, 

SORBET. 

A la Regence. 

Rons. 
B^casses. Canvas-back duck. 

KNTREMBTS. 

Petits pots. Tomates fiircies. Flageolets. 
Chou-fleur. 

SUCRBS. 

Savarin Chantilly. G&teaux miUe>feuilles. 

Charlotte Croque-en-Bouche. 

Fruits. Dessert assortie. 

DelmcHicc* 



HIS ROYAL HI 



City 

INJt 



Right Worshipful 
eth 



Boiled Turiceyi, Fiaanda 
Roait Tutkcyt k I'Alden 
Hams Bniicd Jib Gelet. 
Rnsl Ducklings. 
Rout Povli. 
ToDTud Gamh dt» lAgw 

Lci Pctilcs Pits >ux Htil 



riUnde PoukoirE 

Cabinet Puddlni. 
Gd«e iHi Khum. 
Gel«e 111 CiiroB. 

GeUe k la Victoria. 



LesNi 



Corbulet i la ChaidUy. 
Canape en Pyramid- 
Hum Puddinf . 
Crtnu ii U VanDlc. 
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THE TABLE. 



COMPLIMENTARY BANQUET 

— ^TO — 

<<QE;NERAL L A T H A KI , ><> 

Late Consul for the United States of America^ 

CRITERION HOTEL, i2th OCTOBER, 1869. 



WIMBS. 

Roederer's, Meet's, and Cliquoc's 

ChampagBc. 

D. &J. Squat Hock. 

Claret. 

Sherry. 

Port. 

lUl of idre. 

SOUPS. 

Mock Turtle. White Oyster. 

Spring. 

FISH. 

Snapper. Murray Cod. 

Fillet of Whiting. 

RBLBVltS. 

Boiled Turkeys, Oyster sauce. Roast Turke3rs and Sausages. 

Boiled Fowls and Celery sauce. Roast Fowls en Cresson, 

Roast Geese. Roast Ducks. 

Roast Saddles of Mutton. Roast Quarters of Lamb. 

Pigeon Pies. Raised Chicken Pics. 

Hams, Garnished. Tongues, Garnished. 

BNTREBS. 

Ris de Veau a la Sultan. Cdtelettes d'Agneau au Petit Pons Vert. 

Cdtelettes de Mouton au Tomate. Vol-au-Vent k la Chevali^re. 

Filets de Poulet k la Royale. Turban de Quenelles de Volaille. 

Rissoles de Volaille h. la Reform. Croquettes de Veau et Jambon. 

Pedtes PAtes aux Huttres. Timbales de Macaroni 4 la Princeaae. 

Fricandeau de Veau, Sauce de Tomate. Filets de Poulet i TEcarlate. 

SECOND SERVICE. 

JKKTREMBTS. 

Cabinet Pudding. Macaroni au Gratin. 

Newmarket Pudding. Plum Pudding. 

Gelee aux Fraises. Gel^e ^ la Victoria. 

Gel^e au Vin de Marasquin. Gel^e i I'Orange. 

Puits d' Amour. Geke Dantzic. 

Pommes Meringu^es. G4teaux G^noise. 

Giteaux Napoleon. Tartlets \ la Crftme. 

Cr^me a la Rose. Cr£me ji la Vanille. 

Cr£me au Chocolat. Cr^me k la Fieur d'Orange. 

Corbules d la Chantilly. Crftme aux Framboisei. 

Canapds en Pyramid. Tourtes en Caramel. 

Gitcaux k U Rutland. Gdteaux, Neapolitan. 

Custards. 

Dessert, etc., etc 
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MME. JAMEf 



Saunon {> I'InmM* 
Cm) 

PctiD pitii ii La Puuleni 

ChiudCtoid dc Coi 

Jambon 



sliced, adt 
seasoned ' 



and the pi 



Banaru 
inches Ion 
pepper, ai 
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Luimano. 
Fish Soup. 



Sashimi. 
Raw Sliced Fish. 



|}ok0l)ama iHnitt. 
lapan. 

Cha. 
Tea. 

Shim. 
Bean Soup. 

Nizakana. 
Boiled Fish. 

Shiwoyaki. 
Roasted Fish. 

Muchitori. 
Boiled Vegetables 

Umani. 
Fish and Vegetables. 

Trubonomoni. 
Vegetables. 

Gozen. 
Boiled Rice. 

TsukemoQO. 
Pickles. 

Shoyu. 

Sauce. 

Saki. 
Rice Whiskey. 

Cha. 

Tea. 



Ohira. 
Vegetable Soup. 



Teriyaki. 
Roast Fish. 



A most delicious sauce, called " Shoyu," which is the basis of Wor- 
cestershire sauce, is also use(^to give spice to the food. Throughout 
the repast the guests are served from time to time with " Saki," a pale 
liquor made from rice, and which tastes very much like sherry. It is 
served hot, and is a most insinuating tipple. In a large party you are 
expected to exchange cups and drink with every one present. The result 
is that, in nine cases out of ten, you leave the bouse just a '* wee bit fu*," 
as they say in Scotland. Like the Chinese, no knives, forks, or napkins 
are used — *' chop sticks" only. To smack your lips or belch during the 
feast is, strange to say of such a supremely polite people, not considered 
bad form. 
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VEGETABLES, 

Papaias. Cabbage. Taro. 

Sweet Potatoes. 

FRunr. 

Bananas. Oranges. Guavas. 

Mangoes. Apples. Hawaiian Tea. 

Kono Coffee. 

LIQUOR. 

Ookulian (pronounced 0-ku-le-on). 
Hawaiian Pipe of Friendship. 

Among the Kanakas, the food eaten for breakfast, luncheon, and dinner 
is about the same, and consists chiefly of the native dish called ** POI," 
which is eaten whenever they (the Kanakas) are hungry. 

"POI" is made from a root called ''Ti/riJ," and in shape and size 
resembles a raw beet, it has a dark skin, and the^ vegetable itself has a 
variety of colors — pink, gray, purple, and white. 

.The '* Taro " is cooked in the ground, after the manner of a ** New 
England clam-bake;" after obtaining the softness of a cooked potato it is 
peeled, and beaten with a large stone or iron, made for that purpose, into 
a pulp. It is then mixed with water until it forms the thickness of paste 
(and which makes very good paste, as it is often used for sticking bills, 
etc., when a theatrical company arrives), and after standing for a few 
days, to allow it to ferment, it is ready to be eaten. 

The " Poi " is always eaten out of a "Calabash" (a large gourd 
about the size of a pumpkin), the natives ahvnys eating with their fingers, 
this being done by sticking the two fore-fingers into the " Calabash," 
giving it one or two twists, and dexterously turning it around in front of 
their faces, until it looks like a ball of "taffy on a stick" (no pun 
intended). 

"Taro" is sometimes cooked and eaten like potatoes and is consid- 
ered very wholesome food. 

The next important dish is *^ Raw Fish^^ which are caught along the 
coast and eagerly eaten by the natives. Fish is also cooked in the 
ground, and is served on large leaves about the size of palm-leaves, 
called "Ti" leaves. Raw meat, raw liver, and a fragrant sea-weed form 
delicate side-dishes. 

Coffee, within the last few years, has to a great extent been drunk as 
a beverage, but not so much as the Hawaiian tea, which tastes and smells 
like medicine. 

Vegetables are also eaten, but sparingly, comprising sweet potatoes, 
Irish potatoes, cabbages, etc. 

Fruit, the product of the Islands, is very much eaten and relished, 
such as guavas, mangoes, bananas, mountain-apples, oranges, etc. 

The Hawaiians when eating always sit on mats. All eat out of the 
same calabash. After eating, it is the custom to pass the pipe of friend- 
ship, which is a small pipe made from shark's teeth. 



PASTRY, 

1 307, Almonds, 
1169, Apples, T 
1124, baked 
1190, Batler, fc 
1165, for fr 
1370, Blanc-ma 

Itos, Cakes, ai: 
ia24, almor 



galetl 
gintte 



.238. 


s"i;; 


"37. 

1225. 


petite 
pilhiv 



waffle 
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INDEX, 



1309, 


Punch, en surprise. 


1337, 


Stewed plums. 


II70. 


Rice au lait d'amandes. 


1330, 


prunes ft. la Dufour. 


II7I, 


^ I'Airolo. 


1338, 


quinces. 


II72, 


& la bonne femme. 


1265, 


Sugar, burned. 


II8I, 


& la Cond6. 


1264, 


• ' cooked. 


1296, 


ft. la Croce. 


1339, 


Syrups for preserving fruits. 


II73. 


ft la Czar. 


1120, 


Tarts, apple. 


II80, 


ft la fran9aise. 


1 108, 


apricot. 


"79. 


ft I'indienne. 


1119, 


blackberry. 


"77. 


with milk. 


nil, 


cherry. 


"75, 


timbale, iced. • 


1116, 


cranberry. 


"78. 


ft la Turque. 


1121, 


Frangipani. 


1081, 


Raisins, cleaning. 


1 107, 


green-gages. 


"31, 


Sauce, anglaise ft I'orange. 


1114, 


gooseberry and currant. 


1328, 


apple. 


"13, 


huckleberry. 


1128, 


apricot. 


1 106, 


peach. 


"65, 


ft la Carnot. 


1 109, 


pear. 


"53. 


Chaufausen. 


"15, 


pineapple. 


1329, 


cranberry. 


mo, 


plum. 


"33. 


cream. 


1118, 


raspberry. 


1219, 


cream ft la vanille. 


1112, 


rhubarb. 


"56, 


Daniel Webster. 


1117, 


strawberry. 


"36. 


Diaz. 


"74, 


Turban of apples. 


1160, 


U. S. Grant. 


1285, 


Water*ice, apricot. 


"23, 


• hard. 


1282, 


cherry. 


"49, 


kirsch. 


1279, 


lemon. 


"29. 


punch. 


1280, 


orange. 


1162, 


rum. 


1284, 


peach. 


"38, 


sabayon au madire. 


1283, 


pineapple. 


1332, 


Stewed apples. 


1281, 


raspberry. 


1335. 


apricots. 


1316, 


Water-melon, ft la Jos6 Paex. 


1336. 


green-gages. 


1315. 


ft la Romero. 


1334. 


peaches. 


1317, 


ft la Seward. 


1333. 


pears. 







KOQS. 



443. 


Eggs ft I'alsacienne. 


1366, 


Eggs ft la post. 


444. 


ft Taurore. 


436, 


en patiade. 


416, 


ft la bechamel. 


431, 


au . parmesan. 


447. 


ft la Bennett. 


417, 


ft la pauvre femme. 


432. 


ft la bonne femme. 


433, 


ft la paysanne. 


411, 


ft la bour^uignonne. 


445, 


ft la polonaise. 


414. 


brown butter. 


422, 


ft la proven^ale. 


427, 


with celery. 


434, 


k la r^gence. 


442, 


ft la chipolata. 


438. 


^ la reine, 


449, 


duchesse. 


446, 


Robert sauce. 


423, 


en filets. 


429, 


with tarragon. 


424. 


ft la finoise. 


419. 


ft la tripe. 


418, 


au gratin. 


428, 


with truffles. 


448, 


ft la Hyde. 


439. 


ft la turque. 


440, 


ft rimp6ratrice. 


415, 


au soleil. 


430, 


with livers. 


441. 


ft la Suisse. 


410, 


ft la Livingstone. 


420, 


ft la Vandcrbilt. 


435. 


with melted cheese. 


421, 


ft la valencienne. 


437, 


ft la Meyerbeer. 


412, 


fried. 


425, 


au miroir. 


413. 


for garnishing. 


426, 


with mushrooms. 


458, 


Omelet, asparagus-tops 



305. 






308. tails, hrt 
344, Salt Cod i U 
403, Sardines on I 
3g2, Scallops, bre 
326, Shad, maltre 



317, 
328. 



vilh s 



■l-prt. 
lih 



339, Sheep's-head 
315, Skale au nat 
3J3, Smells ^ la b 
356, au gralin 
slulTed. 



3M. 



alatc 



890 

875 


Sleak. Rl 
Canapfis for 
Canvas-back 


874 


roasted. 


833 
639 


Croquettes i 
Doc-birds, b 


84. 


roasted i 


840 
839 
842 

8i>4 


k 
F 

salmi a h 

Gibclotte of 


854 
390 


Grouse, bro; 
k la Pom 



L 
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LAMB. 



675, Ballotin of lamb, with peas. 
702, Breast, jardiniere. 
674, Brochette il la Dumas. 

681, Chops & la Signora. 

682, d la Robinson. 

683, maison d'or. 

684, clichy. 

685, maintenon. 

686, Villeroi. 

687, Mass6na. 

679, Croquettes & la Patti. 

680, Croustades of kidneys 

mushrooms. 

676, Curry of lamb, 

tops. 
678, & la cr6ole. 

677, & I'indienne. 

690, Epigrammes of 

chicor6e. 

691, d la louisiannaise. 
689, & la mac<5doine. 

692, & la soubise. 

672, Fries & la diable. 

673, ** tomato sauce. 

701, Haricot of lamb & la Provi- 
dence. 
700, Hashed lamb & la polonaise. 
713, Kidneys, with bacon. 



with 



asparagus- 



Iamb & la 



714, Kidneys, with c^pes. 
712, Colbert sauce. 

715, deviled. 

585, Loin of lamb, roasted. 
688, Minced lamb & I'anglaise. 

1360. Mignon9 of lamb, sauce bear- 

naise. 

693, Shoulder of lamb & Tafricaine. 
699, & la flamande. 

696, & la jardini6re. 

697, & la macedoine. 

694, & la pur^e normande. 

695, & la rouennaise. 
695, stuffed tomatoes. 

1 36 1, Spring lamb, roasted. 

716, Lamb steak, pur6e of peas. 

717, sauce piquantc. 

718, A I'am^ricaine. 

705, Stewed lamb, Lima beans. 

709, string beans. 
711, ft la cr6ole. 

707, aux flageolets. 
704, ft la fran9aise. 

710, ft la louisiannaise. 
703, oyster- plant. 

708, ft la parisienne. 

706, with peas. 



MUTTON. 



645. 


Chops ft Tafricaine. 


643. 


breaded. 


644. 


bretonne. 


646, 


napolitaine. 


642, 


ft la provengale. 


647. 


soyer with potatoes. 


652, 


hashed ft la zingara. 


653. 


'* au gratin. 


661, 


Kidneys aux petit sal<'. 


663, 


sautes ft Titalienne. 


662, 


sauce madere. 


648. 


Leg, roasted plain. 


648, 


ft la portugaise. 


649, 


ft la Conde. 


650, 


bretonne. 


651. 


caper sauce. 



585, Loin, roasted. 

665, Saddle of mutton, Colbert. 

666, currant jelly. 

670, duchesse. 

668, Londonderry sauce. 

667, sauce poivrade. 

671, with potatoes. 
664, roasted plain. 

669, ft la S6vign6. 

654, Sheep's feet ft la poulette. 

655, Stewed Mutton, fermi^re. 
660, Stew, Irish. 

657, marscillaise. 

658, portugaise. 

659, with potatoes. 

656, Solferino. 



broiled with bacon. 


787 


supi£meft la Bayard. 


cromcsquis k la Richelieu. 


789 


ft la Palti. 


& U reine. 


788 


ft U reine. 


croquettes ft l'*carlate. 


7go 


a la Rothschild. 


A la Pfirigour- 


786 


ft la loulouse. 


din. 


823 


Duckft rAmtricaine. 


klaPSrigueux. 


824 


roasted, apple sauce. 


ft la relDC. 


835 


ft la rouennaise. 


crouslade ft la Dreux. 


8a6 


salmi ft l-amtricaine. 


of livers au ma- 


829 


ft labourgeoise. 


dire. 


8*8 


ft la chasseur. 


curry ft la crfiole. 


831 


ft la mar«cbale. 


ftTespagnole. 


830 


ft la montglas. 


ft I'indienne. 


827 


with olives. 


legs ft la dUble, 


S08 


Goose, stuffed with chestnuts 


livers, with bacon. 


Bis 


Pigeon cutlets ft la Victoria. 


ft rilalienne. 


8=0 


Squabs ft ramiricfline. 


au madire. 


8:8 


ballolin ft I'ilalienne. 


with mushrooms. 


817 


broiled with bacon. 


pillau ft la cr6o1e. 




ft la chipolala. 


ftlalurque. 


822 




pot-pie. 


B19 


en crapaudine. 


roasted plain. 


816 


roasted, plain. 


sauta ft la boWmiennc. 


809 


Tirabale of foies-gras, laga 


ft la bordelaise. 




dire. 


ft la chasseur. 


791 


Turban of chicken ft la Cieve 


ft la Ch. C. Delmonico. 




land. 


ft I'hongroise. 


795 


Turkey ft I'aoglaise. 



428 



INDEX. 



799, Turkey, boiled & la Baltimore. 

796, celery sauce. 
798, egg sauce. 

797, oyster sauce. 
766, Turkey legs & la diable. 

800, Turkey roasted and stufifed. 
800, roasted plain. 

813, boned, 4 la prosperity of 

America. 

814, jelly, for boned turkey. 



806, Turkey breast a la chifKilata. 
807, breast & la Robinson. 

802, hashed & la bechamel. 
805, hashed en bordure. 
804, hashed k la creme. 

803, hashed k la polonaise. 
801. hashed k la royale. 

810, vol-au-vent k la financidre. 
812, it la reine. 

811, it la toulouse. 



SALADS. 



1037, Anchovy. 


1075 » Japanese. 


1038, Barbe de Capucine. 


1056, Lamb-tongue. 


1039, Beef. 


1059, Lettuce and cream. 


1040, Cauliflower. 


1058, and eggs. • 


1041, Celery. 


1057, plain. 


1042, mayonnaise. 


1060, and tomatoes. 


1043, Chapon for salad. 


1061, Lobster. 


1044, Chicken. 


1062, k la Plummer. 


1046, Chicory au chapon. 


1368, k la Boardman. 


1045, plain. 


1063, MacMoine. 


1047, Crab. 


1073, Potato. 


1050, Dandelion and beet-root. 


1064, Romaine. 


1051, k la Contoise. 


1065, Russian. 


1049, with eggs. 


1066, Salmon. 


1048, plain. 


1067, Shrimp. 


1053, Doucette with beet-roots. 


1068, String-bean. 


1054, with eggs. 


1069, SuMoise. 


1052, plain. 


1070, Tomato, French dressing 


1055, Escarole. 


1071, mayonnaise. 


1074, Herring. 


1072, Watercress. 


1036, Italienne. 




SAU 


CKS. 


146, Butter, anchovy. 


200, Sauce celery. 


150, crawfish. 


212, Chambord. 


148, horseradish. 


204, chaihpagne. 


149, lobster. 


197, chasseur. 


145, maitre d'hotel. 


190, Colbert. 


147, ravigotc. 


199, crapaudine. 


210, Sauce allemande. 


181, cream. 


163, anchovy. 


185, demi-glace. 


168, apple. 


198, diable. 


1S2, a I'aurore. 


183, duchesse. 


166, b6arnaise. 


189, duxclle. 


154, b6chamel. 


161, ^z%. 


186, bordelaise. 


151, espagnole. 


162, bread. 


187, gfenoise. 


159, black butter. 


170, green. 


157, drawn butter. 


196, hach6e. 


155, melted butter. 


160, hollandaise. 


i«;6, nut-brown butter. 


164, horseradish. 


651, caper. 


174, Indian. 



s 
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INDEX, 



907. 
909. 
1365. 
976, 
978, 
981, 

979. 
980, 

977, 

1034. 

1035. 

1033, 
952, 

i375» 
954. 
955, 
956, 
958. 

957, 
1032, 

9^3, 
916, 

915, 

914, 
1030, 

1031, 
968, 
969, 

972, 

971, 

970, 

1021, 

1019, 

1018, 

1020, 

1382, 

988, 

987, 
989, 
996, 

lOOI, 

982, 

983, 
1009, 

997, 
1006, 

993, 

I (XX), 

984, 
1012, 

1002, 

1003, 

1004, 



Egg-plant, fried. 

stuffed. 
Flageolets saut6s au beurre. 
Green peas k I'ancienne mode. 

Si I'anglaise. 

with bacon. 

& la bourgeoise. 

with cream. 

& la fran9aise. 
Hominy, boiled. 

fried. 
Jardiniere. 
Lima beans. 

canned. 
Macaroni & la crSme. 

au gratin. 

& I'italienne. 

& la milanaise. 

& la napolitaine. 
Mac6doine of vegetables. 
Mushrooms & la bordelaise. 

broiled on toast. 

saut6s & la crSme. 
on toast. 
Okras, boiled. 

saut6s & la cr^ole. 
Onions, with cream. 

fried. 

for garnishing. 

minced. 

stuffed. 
Oyster-plant, fried. 

& la poulette. 

sautes au beurre. 

& la creme. 
Peas, canned. 
Potatoes ^ I'anglaise. 

d, I'anglaise ft. cr^ 

with bacon. 

balls. 

bignon. 

boiled plain. 

broiled. 

chateau. 

croquettes. 

duchesse. 

fried. 

gastronome. 

g^nevroise. 

k la Hanna. 

hashed. 

with cream. 

au gratin. 



999, 
990, 

1013, 
991, 
985, 
998, 

1014, 
986, 

997, 
1007, 
.1011, 

''995, 
995. 

lOIO, 

992, 
1005, 
1008, 

951, 
1015, 
1016, 

1017, 
1022, 

974, 

973, 

924, 
961, 

960, 

959. 
940, 

939, 

943, 
942. 

941, 
944, 
948, 
947, 
945, 
949. 
946, 
1386, 

953. 

975, 

1026, 

1025, 
1029, 
1024, 
1028, 
1027, 
1023, 

1394, 

1384, 

9<>7, 



Potatoes, hollandaise. 

Italian. 

julienne. 

lyonnaise. 

maftre d'hotel. 

mashed. 

en paille. 

parisienne. 

quenelles. 

& la rice. 

Saratoga. 

saut^es. * 

au beurre. 

soufH^es. 

Stuffed. 

en surprise. 

Windsor. 
Red beans k la bourguignonne. 
Rice boiled, plain. 

h. la Ristori. 
Risotto 4 la milanaise. 
Succotash. 
Sorrel au gras. 

au maigre. 
Sourkrout. 
Spaghetti, au gratin. 

\ ritalienne. 

& la napolitaine. 
Spinach a I'anglaise. 

blanched. 

with gravy. 

maitre d'hotel. 

vieille mode. 

with sugar. 
String beans 4 I'anglaise. 

au blanc. 

blanched. 

bre tonne. 

with cream. 

canned. 
Stuffed lettuce. 

peppers. 
Tomatoes k la Bock. 

broiled. 

2i la marseillaise. 

Il la reine. 

roasted. 

stewed. 

stuffed. 
. with rice i la Watson. 

canned. 
Turnips, with gravy. 
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